Shepherds Pie

Ingredients

1 x bag of potatoes

Salt & Pepper

Olivani margarine

Plant based milk

1 x tin of brown lentils

1 x tin of black beans

1 x small bag of mixed vegetables (frozen)
1 x tin of savoury tomatoes (Watties)

1 x sachet Maggi Shepherds Pie Mix

1 x Birds Eye Plant Based Mince

1 x packet of plant based shredded cheese
1 x onion

Rice bran oil or any vegetable oll

Method

Cook potatoes and mash with milk and Olivani margarine. Add salt and pepper to taste.
In fry pan add 2 tablespoons of oil.

Add sliced or chopped onions.

Add whole packet of mince.

Add tin of savoury tomatoes and mixed veges.

Add shepherds pie mix.

Wash and drain black beans and lentils.

Let simmer for 10-15 mins on low heat or until veges are cooked.
Add mince mixture to a deep dish.

10 Add mashed potatoes.

11 Sprinkle plant based cheese on top of potatoes.

12 Grill in oven until cheese has melted.
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