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Lentil & Vegetable Cottage pie

 4 servings, prep 20mins, cook 25 plus 20mins 

· 200g dried green lentils, rinsed

· 2 med Carrots, peeled diced

· 2 stalks Celery, sliced  
· 1 medium Onion chopped

· 3 cloves Garlic minced 
· 200g Mushrooms sliced  
· 2 tbs Tomato puree  
· 500ml vegetable stock (use low salt stock cubes)

· 2tbs Olive oil: 
· 2tsp dried thyme: 
· 1tsp dried rosemary 
· 600g Potatoes peeled and chopped into chunks
· 120ml semi skimmed milk  
· Pinch of Ground black pepper
1. Boil the potatoes in a large saucepan until tender, about 15 minutes.
2. In another sauce pan sauté the onion, carrot, celery, garlic, and mushrooms in olive oil until soft, about 10 minutes. 
3. Add the lentils, tomato paste, broth, thyme, rosemary, and black pepper.
4. Simmer for 20-25 minutes. 
5. Mash the boiled potatoes with milk and olive oil until smooth, and stir in the black pepper. 
6. Heat the oven to 200°C gas 6

7. In a baking dish, layer the lentil mix, top with the mashed potatoes, and bake for 15-20 minutes until golden.

Nutritional Information per Serving: 

Cal: 350| Fat: 8g | Sodium: 70mg | Carbs: 60g | Fibre: 12g | Sugars: 5g | Protein: 12g
