Cottage Pie
A RECIPE BY CHEF JON

ingredients
500g x Mince Beef
1 x Large Onion
2 x clove Garlic
1 x Carrot
1 x Celery Stick
1 tbsp Flour
1 tsp Tomato puree
280ml water
1 x beef stock cube
1 tbsp Worcestershire sauce
1 x tsp dried herbs (thyme)
600g x potatoes
75ml Milk
66g x Cheese

directions
1. Heat 1 tbsp olive oil in a large saucepan and fry the beef
mince until browned. Set aside.
2. Add the chopped onions, chopped carrots, and chopped celery
sticks and cook on a gentle heat until soft, about 10 mins.
3. Add the finely chopped garlic cloves, plain flour, and tomato
purée, increase the heat, and cook for a few mins, then return
the beef to the pan.
4. Add the beef stock, Worcestershire sauce & thyme.
5. Bring to a simmer and cook, uncovered, for 20 mins. By this
time, the gravy should be thick and coating the meat. Check
after about 10 mins – if a lot of liquid remains, increase the
heat slightly to reduce the gravy a little. Season well.
6. Meanwhile, make the mash. In a large saucepan, cover the
potatoes which you have peeled and chopped, in salted cold
water, bring to the boil and simmer until tender.
7. Drain well, then allow to air dry for a few mins. Mash well with
the milk.
8. Spoon the meat into an oven proof dish. Spoon on the mash
to cover. Sprinkle on the cheese.
9. If eating straight away, heat oven to 220C/200C fan/gas 7 and
cook for 25-30 mins, or until the topping is golden.
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Bolognese
A RECIPE BY CHEF JON

ingredients
500g x Mince Beef
1 x Large Onion
2 x clove Garlic
1 x Carrot, grated
2 x 400g tin Tomatoes
400ml x water
1 x beef stock cube
400g x pasta or spaghetti

directions
1. Heat a large saucepan over a medium heat. Add a tablespoon
of olive oil and once hot add the beef mince and a pinch of
salt and pepper. Cook the mince until well browned over a
medium-high heat (be careful not to burn the mince. It just
needs to be a dark brown colour). Once browned, transfer the
mince to a bowl and set aside.
2. Add another tablespoon of oil to the saucepan you browned
the mince in and turn the heat to medium. Add the onions and
a pinch of salt and fry gently for 5-6 minutes, or until softened
and translucent. Add the garlic and cook for another 2
minutes. Add the grated carrot then pour the mince and any
juices in the bowl back into the saucepan.
3. Add the tomatoes to the pan and stir well to mix. Pour in the
stock, bring to a simmer, and then reduce the temperature to
simmer gently for 45 minutes, or until the sauce is thick and
rich. Taste and adjust the seasoning, as necessary.
4. When ready to cook the spaghetti, heat a large saucepan of
water and add a pinch of salt. Cook according to the packet
instructions. Once the spaghetti is cooked through, drain, and
add to the pan with the Bolognese sauce. Mix well and serve.
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Chili
con carne
A RECIPE BY CHEF JON

ingredients
500g x Mince Beef
1 x Large Onion
2 x clove Garlic
1 x Red Pepper
1 x heaped tsp hot chilli
powder
1 x tsp paprika
1 x tsp Cumin
1 x beef stock cube
400g x tin chopped tomatoes
½ x tsp dried herbs
1 x tsp sugar
2 x tbsp tomato puree
410g x tin of kidney beans
4 x cups long grain rice

directions
1. Heat a pan on the hob over a medium heat and brown the
minced beef. Remove from the pan and set aside.
2. Add the onion and cook, stirring fairly frequently, for about 5
minutes, or until the onion is soft.
3. Tip in the garlic, red pepper, hot chilli powder, paprika and
cumin.
4. Give it a stir, then leave it to cook for another 5 minutes,
stirring occasionally.
5. Turn the heat up a bit, add the meat to the pan and break it up
with your spoon or spatula. The mix should sizzle a bit when
you add the mince.
6. Keep stirring and prodding for at least 5 minutes, until all the
mince is in uniform, mince-sized lumps and checking that
there are no pink bits. Make sure you keep the heat hot
enough for the meat to fry, rather than just stew.
7. Make the sauce. Crumble 1 beef stock cube into 300ml hot
water. Pour this into the pan with the mince mixture.
8. Add a 400g can of chopped tomatoes. put in the dried herbs,
sugar, and add a good shake of salt and pepper. Add about 2
tbsp tomato purée and stir the sauce well.
- continued on next page
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Chili
con carne
A RECIPE BY CHEF JON

directions continued
-- continued from page 1
9.Simmer it gently. Bring the whole thing to the boil, give it a stir, and put a lid on the pan. Turn
down the heat until it is gently bubbling and leave it for 20 minutes.
10.Check on the pan occasionally to stir it and make sure the sauce does not catch on the bottom
of the pan or is not drying out. If it is, add a couple of tablespoons of water and make sure that the
heat really is low enough. After simmering gently, the saucy mince mixture should look thick and
juicy.
11.Drain and rinse a 410g can of red kidney beans in a sieve and stir them into the chilli pot. Bring
to the boil again, and gently bubble without the lid for another 5 minutes, adding a little more water
if it looks too dry.
12.Taste a bit of the chilli and season. It will probably take a lot more seasoning than you think.
13.Now replace the lid, turn off the heat and leave your chilli to stand for 10 minutes before
serving. This is important as it allows the flavours to mingle.
14.Serve with plain boiled long grain rice.
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Vegetarian
variations
RECIPES BY REBEKAH GILBERT

Veggie Cottage Pie
Peel, dice & boil (for about 15-20 mins) a generous portion of potatoes.
Dice up an onion on a medium heat until it goes a little transparent.
Add to it the frozen quorn mince (or add a tin or adduki beans, drain the liquid off first, when
you add the veg). A portion of protein is roughly the size of your fist. Add whatever you have –
peppers, carrots, peas, mushrooms, as much as you like plus 2-3 cloves of garlic. Add some
Worcester sauce to beef up the flavour &/or sun dried tomatoes. Add a tin of tomatoes, plus
some mixed herbs if you like.
Put the sauce in a heat-proof dish, mash the spuds and add to the top and pop under the grill
for 5 minutes. You could add cheese to the top if you like.

Sausage Casserole
Instead of the quorn mince use veggy sausages and instead of the adduki beans use butter
beans. Cut the sausages up in to 2-3cm pieces and fry up with the onions to brown them, then
add the rest as above. Serve with boiled or mashed spuds.

Spag bol
Use a similar sauce for spag bol, replacing the potatoes with any type of pasta (about 80g per
person).
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Vegetarian
variations
RECIPES BY REBEKAH GILBERT

Chili
Use kidney beans (often come in a chilli sauce) instead of the adduki beans, use paprika
instead of the herbs if the beans are not in a chilli sauce). You may not need the tin of
tomatoes if there is chilli sauce.
Add a serving of rice (about 50g per person) or a tortilla wrap.

Soup
Dice & fry up a large onion, add celery, carrots, courgettes, leeks whatever you have.
Add about 400ml of water and add what herbs you like (you don’t have to have a stock cube
because these are often very salty and are just herbs anyway). Or instead of water you could
use a tin of tomatoes.
Simmer for about 10 mins. If you have a hand-held blender, mush the veg together, or you
could just leave it all diced if you don’t.
You could add some butter or cannellini beans (much the veg first if you are going to) or whilst
it is simmering some small pasta like macaroni).
Serve with something like granary bread toast.
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