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DAY 2: Rock FM kitchen fridge leftovers
Savoury minced beef with sage, cheese and spring onion cobbler

- 200g lean minced beef

- 1 onion chopped

- 4 carrots chopped

- 1 stick celery

- 1 garlic bulb chopped

- 1tbsp tomato puree

- 175ml red wine

- 3 shakes Worcester sauce

For the Cobbler:

- 50g butter 

- 200g self raising flour 

- 50g grated cheddar 

- 200g self raising flour

- 50g grated cheddar

- 1tsp chopped sage

- 2 sliced spring onions 

- salt and pepper 

- 1 egg 50 ml milk

In a thick based saucepan,fry the mince in batches being careful not to overcrowd the pan as the meat needs to fry,not boil. When all the meat has coloured drain off any excess fat and add the onions, carrots, celery and chopped garlic and cook slowly for 20 minutes. Now turn up the heat and add the tomato puree, red wine and Worcester sauce and leave to bubble for a couple of minutes then tip into a deepish oven tray.(If you have any cooked vegetables from another time, these could be added at this stage, green beans, courgettes, aubergines and peppers are particularly good!). Mix together all the dry ingredients for the cobbler until it resembles breadcrumbs. Whisk the egg and milk together and add gradually to the cobbler mixture until it just sticks together- NOT TOO WET. Form into balls and put on top of the meat. Bake for 25 minutes at 180c. TIP-Any leftovers excluding the cobbler can be frozen and made into a cottage pie at a later date!
