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ENTS

e 550g ﬂoury potatoes

e ) onions, finely chopped

. thsp Vegeta]ole/olive oil

e ) carrots, finely chopped

o ] yeﬂow capsicum,
deseeded and chopped

e ] red capsicum, deseeded

O.l’ld chopped

. H]osp flour

e 250ml Vegefable stock
. 100g/1 cup frozen pedas,

thawed

. QOOg/l cup canned lentils,

rinsed and drained

e 1/3 cup hot milk

. Nutmeg

e Butter, for greasing

e 1/9 cup groﬁted cheese

e Salt and pepper to taste

DIRECTIONGS

1 Preheat the oven to 190C
2.Cook the potatoes in ]ooiling salted

water for about 25min, until soft.
3.Sweat the onions in hot oil, add the
carrots and red & yeﬂow capsicum

and continue frying.

4 Dust with tlour and add the vegetable
stock.

5.5tir in the peas and lentils and season
with salt and pepper.

6.Drain and mash the potatoes, stir in
the hot milk and season with salt,
pepper and nutmeg.

7.Grease 4 individual pie dishes with
butter.

8.Spoon the lentil mixture into the

dishes, top with mashed potato and

scatter with cheese.
9 Bake in the middle of the preheoﬁred

oven for 25min or until golden brown.
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