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Mum’s Cowboy Pie
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By Sarah Parr from Sandford hate waste ¢
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Feeds 2 adults and 4 children

Ingredients

1 kg leftover cooked potatoes,
mashed with a drop of milk and/or
butter

Leftover cooked vegetables, such as
sliced carrots and leeks

450g leftover cooked sausages
1 400g can of tomatoes

1 400g can of baked beans

1 tbsp Worcestershire sauce

75g grated leftover cheese
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Method

1.

2.

Preheat the oven to 190°C (375°F)
gas mark 5.

Put the sausages in a large
ovenproof dish and add the sliced
vegetables.

. Pour over the can of tomatoes

and baked beans

Add the Worcestershire sauce
and spoon the mashed potato
over the top.

Sprinkle with grated cheese and
bake for 15 - 20 minutes until
golden brown.



