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Ingredients

2 Russet Potatoes

30 g Butter

100 ml Skimmed Milk

1 sudu kecil MAGGI® CukupRasa™
2 ulas Garlic

1 Onion

1 Carrot

1 cawan Mushroom

2 Bird's Eye Chilli

250 g Minced Beef

1 kiub MAGGI® Chicken Stock Cube
4 sudu besar MAGGI® Tomato Ketchup
2 Tomato

50 ml Water

Crusty Shepherd's Pie

Instruction

1.

Slice potatoes and boil them for 8 minutes until soft.

2. Meanwhile, fry garlic, onion, carrot, mushrooms and
chillies until a little soft.
3. Add minced meat, stock cube, tomato ketchup and fresh
tomatoes. Pour in a bit of water and allow it to simmer for
10 minutes.
4. Mash potatoes with butter, milk and MAGGI®
CukupRasa™.,
5. Place filling in ramekins, top with the mashed potato and
bake in oven, top grill at 1800 for 10 - 15 minutes.
Nutrition C'—) 43 Minutes
41.08 g @ 3 servings
363.23 kcal
11.47 g

25.28 ¢
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