Planning With Kids – Thoughts and ideas on making family life simple and fun.

Family Meat Pie
Ingredients:

[image: image1.png]Ingredient Amount Measurement

Carrot 3 Large |
Garlic Minced T Teaspoon =]
Tomato Paste 3 Tablespoon  ~|
‘Onion White T Targe |
Pastry Short Crust B Sheets |
Pastry Puf B Sheets |
Stock Beef 250 [ |
Flour Com 2 Tablespoon  ~|
Beef Mince 750 Gram |





Instructions:

I make this pie in a large lasagne dish, so it makes one long rectangular pie. 

1.  Preheat oven to 180 degrees Celsius.

2.  Finely chop onion.

3.  Finely grate carrot.

4.  Make a paste from corn flour and some water.

5.  Heat oil in a large frying pan.

6.  Add onion and garlic and cook for a couple of minutes until onion soft.

7.  Add mince and break it up as it cooks. 

8.  Once mince is browned, add tomato paste and Worcestershire sauce.  Mix in well.

9.  Add corn flour to beef stock, mix, then add to mince mixture.

10.  Allow the mixture to simmer and thicken.

11.  While this is happening spray the lasagne dish with some olive oil and then line with short crust pastry.

12. Fill the pastry with the meat mixture and then add the puff pastry to make the lid of the pie.

13.  Bake in the oven for 45 minutes or until golden brown.

  

  


To make the pie further, I will often make some potato, pumpkin mash to serve with it.
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