Cottage Pie Recipes
Cottage Pie recipe from British Food

Source

http://www.britainexpress.com/articles/Food/cottage-pie.htm

Ingredients

1lb Ground Beef

1 yellow onion

Vegetable Cube

Corn-starch

A handful of peas (can be frozen)

6 large baking potatoes

Browning and seasoning sauce (I use Kitchen Bouquet)

Method

Peel and chop up the potatoes into large chunks and put on to boil in a pot. This will take about 20 minutes. While the potatoes are cooking, you can start cooking the meat.

Chop up the onion and fry in a pan until almost golden brown. Add the ground beef and break it all up and cook until no longer red in colour. Turn on the oven and preheat a deep baking dish in there.

Add the vegetable cube and make sure it is broken up and mixed in.

Throw in the peas - even if they're frozen and mix them into the meat and continue to simmer. At this point, you can add a teaspoon or two of "Kitchen Bouquet" to the meat, and tip in some of the water from the potatoes. Keep simmering the meat in the pan.

The potatoes should be almost cooked - you can test them by sticking a knife into them. If the knife sinks in easily, they're done. Pour off the water and save some of it in case you need more for the meat / sauce.

Mix up two tablespoons of corn-starch (corn-flour) with two tablespoons of cold water in a saucer. When it's all mixed into a white liquid, pour this into the meat and stir in quickly. The water in the dish will thicken, continue to simmer and stir occasionally to make sure the corn-starch is cooked through.

Mash the potatoes with a little milk and butter. Take the baking dish out of the oven, and pour in the meat. It will make a satisfying sizzle. Spoon the mashed potatoes on top of the meat until they fill the baking dish to the top. Use a fork to make ridges all along the top of the potatoes.

Put the dish back under the grill and brown the top of the potatoes.

Remove from grill and enjoy with some red cabbage and HP sauce (Steak sauce if you can't get that).

Comforting cottage pie

Source

http://www.bbc.co.uk/food/recipes/database/comfortingcottagepie_14505.shtml

Ingredients

1 tbsp oil

1 large onion chopped

2 medium carrots, chopped

560g/1¼ lb beef mince

400g/14oz can tomatoes

290ml/10fl oz beef stock

1 bay leaf

fresh thyme leaves from 1 sprig

2 tbsp tomato purée

salt and freshly ground black pepper

For the topping:

parsnips, potato and horseradish mash

750g/1½ lb potatoes, peeled and chopped

225g/8oz parsnips, peeled and chopped

2 tsp creamed horseradish

75g/2½oz butter

55ml/2fl oz milk

Method

1. Preheat the oven to 190C/375F/Gas 5.

2. Heat the oil in a large pan. Add the onion and carrot and cook over a medium heat for 5 minutes until soft.

3. Add the minced beef and cook for 3 minutes to brown.

4. Add the tomatoes, purée, beef stock, bay leaf and thyme.

5. Cover and simmer for 30 minutes. Season.

6. Make the mash: boil the potatoes and parsnips in water until soft. Drain and mash with the butter and milk. Stir in the horseradish and season with salt and pepper.

7. Spoon the meat into an ovenproof dish. Top with the mash and bake for 30 minutes until golden brown.

Proper English Cottage Pie
Source

http://pie.allrecipes.com/az/ProperEnglishCottagePie.asp

Ingredients

· 1 pound lean ground beef

· 1 onion, diced

· 3 carrots, diced

· 2 tablespoons all-purpose flour

· 1/2 teaspoon ground cinnamon

· 1 tablespoon Italian seasoning

· 2 tablespoons chopped fresh parsley

· 1 1/2 cups beef broth

· 1 tablespoon tomato paste

· salt and pepper to taste

· 4 potatoes, peeled and diced

· 1/4 cup butter, softened

· 1 cup milk

· salt and pepper to taste

· 1/4 pound shredded Cheddar cheese

Method
1. Preheat oven to 400 degrees F (200 degrees C).
2. To Make Meat Filling: Place a large skillet over medium heat. Crumble in ground beef and saute 1 minute. Add onion and carrot, then continue to saute until meat is no longer pink and onion begins to brown, about 5 minutes. Mix in flour, cinnamon, mixed herbs, and parsley.
3. In a small bowl, combine beef broth and tomato paste. Mix together, then add to beef mixture. Add salt and pepper to taste. Lower heat and simmer mixture for 15 minutes, stirring occasionally, until almost all of liquid has been absorbed. Spoon mixture into a 9 inch pie plate.
4. To Make Potato Topping: Place diced potatoes in a medium saucepan. Cover with water and place over high heat. Allow to come to a boil. Boil for 15 minutes, or until potatoes are tender. Drain.
5. Mash potatoes until smooth, then add butter or margarine, followed by milk. Whip until fluffy. Add salt and pepper to taste. Spread potatoes over beef filling. Sprinkle with grated Cheddar cheese.
6. Bake in preheated oven for 25 minutes, until top is browned and cheese is bubbly.
Townies Cottage Pie
Source

http://thefoody.com/meat/towniescottagepie.html
Ingredients

450g (1lb) Minced Beef

675g (1½lb) Mashed Potato

1 Onion

1 Carrot

1 tin Mushroom Soup

110g (4oz) Peas

2 Cloves Garlic

50g (2oz) Cheddar Cheese

Salt and Black Pepper

Method

Pre-heat the oven to 190°C; 375°F: Gas 5

Chop the onion and carrot

Fry minced beef until lightly coloured and remove from the pan and drain well.

Add the onion, garlic and carrot cooking gently until the onion is transparent and pepper.

Mix the meat, vegetables and soup place in a ceramic dish.

Cover the mixture with an even layer of mashed potato.

Cover and bake for 30 - 40 minutes.

Uncover and sprinkle with grated cheese and bake for a further 15 minutes.

Alternatively, bake for 30 - 60 minutes, remove from the oven and sprinkle with grated cheese and place under a very hot grill.

