Dinner Menu

Main dish: Corn Cott Pie
Number of People Recipes are for: 8

Buy/Check we have:  
2.5kg potatoes

2 pints milk

1.25kg peas

2 cans of sweet corn

4 pressed garlic cloves

700g beef or pork mince 

3 x 400g tins of chopped tomatoes

1 x 310g jar of tomato puree

500g of chopped fried onions 

2 beef stock (bouillon cubes)

3 x bay leaves

1-2 t of salt / 1/2 t of pepper

4t basil
Instructions to cook:  

1.  Fry lightly garlic in oil in popcorn pot; add mince and fry until very lightly browned.  

2.  Add all tomatoes and stock cubes after dissolving in 200ml of water.

3.  Bring mixture to boil adding salt pepper, bay leaves and basil.  Turn heat down and allow to simmer on a low hear for 30-40 hour (or up to 1.5 hours if time is available) with the lid slightly off (not fully off).  Add onions if needed at end and stir in corn.

4.  Make mashed potato.  No need to peel potatoes unless we have guests.  Best method for mashed potato is to boil potatoes just covered in water until they are about to crumble.  Immediately drain off water except a little bit left in the bottom which you can (not necessary) blend back into the potato.  Mash the potato, ideally with a mechanical mixer (this adds air and makes it lighter) or alternatively with a masher.  If you mash the potatoes once they have cooled you will find that the texture is completely different from normal. Stir in  2 pints milk.   Season with salt, pepper and butter.

5.  Spread meat and corn sauce in the bottom of two casserole dishes and carefully put mashed potato on top.  Use a fork to create ridges and grooves in potato which will help it crisp up in the oven.  Bake for 45-60 minutes in 150 degree oven.

6. Serve with peas.  Always be careful not to overcook peas.  5 minutes boiling time is already too much - 2-3 minutes is usually enough.  If you over-cook them they go wrinkly and taste floury.  To avoid overcooking all vegetables drain them as soon as they are cooked.  Don’t let them sit in hot water.  This not only over-cooks them but destroys the vitamins.
