Shepherd’s Pie

A hearty lamb and vegetable filling
topped with golden mashed potato

INGREDIENTS

Lamb Mince, Olive Oil, Brown Onions, Carrots, Peas,
Tomato Paste, Plain Flour, Beef Stock, Worcestershire
Sauce, Bay Leaves, Potatoes, Butter, Milk

SIMPLOT SHORTCUTS substitute using. ..
BB Chopped Onions (40273), & Diced Carrots (40210,
2D Peas (40009), BB Real Mash (44336) and '@ Tomato Paste (48336)

BASED ON MAKING 10 PORTIONS from Scratch from Simplot

PREP TIME 40 mins 10 mins

PASSIVE COOK TIME 90 iikis | 20 MINS

(LE. time in oven)

ACTIVE COOK TIME 30 MINS 20 mins

(LE. active .'f'_l Engape

TOTAL HANDS ON LABOUR TIME 70 mins 30 mins

PER PORTION LABOUR COST $2.57 $1.10

(LE, based on 822/ hour making 10 portions)

PER PORTION FOOD COST $0.97 $1.49

total cost per portion s 3 . 54 total cost per portion S 2 - 5 9
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# The prices used for Simplot products and ingredients in this brockure are a gusde only (a5 at April 2017}, Please contact your Distributor to confirm any pricing
The compardion seratch recipe product prices were ebtained via purchoses made al major Austealian supermarkets during March 2007, The hourly labour rale wsed for calewlations was §22 per hour,



