
METHOD

Step 1 
Heat 2 teaspoons olive oil in a large non-stick saute pan over a 
medium-high heat. Add half the beef and cook for 5-10 minutes or 
until browned. Remove from pan and repeat process with remaining 
beef. Remove from pan and set aside until required.

Step 2 
Heat remaining olive oil in the same pan and reduce heat to low. 
Add onion, garlic, carrot and celery, stirring until well coated.  
Cover and cook for 10 minutes or until vegetables are tender.

Step 3 
Return browned beef to the pan and increase heat to medium. Add 
flour, tomato paste and 1 teaspoon dried thyme, stirring until well 
combined. Add wine, Worcestershire sauce and beef stock, stirring 
to combine. Bring to the boil, then reduce heat to a gentle simmer 
and cook uncovered for 45 minutes, stirring occasionally to prevent 
bottom sticking. Season with salt and pepper.

Step 4 
Meanwhile for the mash, steam potatoes for 15 minutes or until 
very tender. Remove from heat and mash until smooth. Add butter, 
cheddar, mustard, salt and pepper, stirring until mash is well 
combined and smooth.

Step 5 
Preheat oven to 200°C (180°C fan-forced).

Step 6 
Spoon beef mixture into a large ovenproof dish and top with mash 
potato. Place dish on a baking tray in preheated oven and cook for 
30 minutes or until top is golden.

PREP TIME: 20 MINS       
COOKING TIME: 2 HRS       
SERVES: 6

INGREDIENTS
2 tablespoons olive oil

1kg beef mince 

1 large brown onion, peeled 
and diced 

2 medium carrots, peeled 
and diced 

2 sticks celery, diced 

2 cloves garlic, crushed 

¼ cup plain flour

2 tablespoon tomato paste

1 teaspoon dried thyme

½ cup red wine

1/3 cup Worcestershire sauce

2 cups (500ml) beef stock

MASH POTATO
1 kg Spud Lite potatoes, peeled

60g unsalted butter

¾ cup strong cheddar, grated

1 teaspoon dried 
English mustard

Salt flakes and freshly 
ground black pepper

Cottage Pie

If there’s a dish that screams comfort food and sparks nostalgic memories, 
this is it! The mince filling and mash can both be made ahead. It takes no time 
to assemble the pie, which will require a little extra cooking from cold.

for more recipes
click here
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