
 

can opener, large microwavable bowl,  

teaspoon, plate or cling film,  

medium sized oven proof dish,  

chopping board, sharp knife, grater  

 2-3 20 minutes 

10-15 minutes  

 cereals containing gluten, milk, 

celery 

For the base:  

1 packet instant mash potato  

hot water  

1 tin lean corned beef   

1 tin garden peas - drained  

1 teaspoon mixed herbs  

1 beef or vegetable stock cube  

 

For the topping:  

25g grated cheddar cheese  

 In a large bowl, make the instant mash following the instructions in the packet.  

 

 Cut the corned beef into small chunks and add to the mashed potato with the peas and herbs.   

Then crumble in the stock cube and then gently mix everything together.   

 Cover the bowl with a plate (or cling film), then place in the microwave and cook on a HIGH  

heat for 2 minutes until the mixture is piping hot.  

 Once cooked, leave to cool for 1 minute and then transfer to a medium sized oven proof dish  

(or silver tray).  

 

 Spread out with the back of a spoon and then make lines with a fork.  

 

 Sprinkle over the cheese and then place under a medium heat grill for 10-12 minutes until the  

cheese has melted and turned golden brown. 

 Serve the hash on its own or with some extra vegetables.  

Any leftovers can be cooled and refrigerated until the next day.   

      



 

1. Collect the  ingredients  

and equipment.  

2. In a large bowl, make 

the instant mash following 

the instructions in the 

packet.  

3. Cut the corned beef into 

small chunks and add to 

the mashed potato with 

the peas and herbs.   

5. Cover the bowl, put in 

the microwave and cook 

on a HIGH heat for           

3 minutes. 

6. Once cooked, transfer 

to an oven proof dish and 

spread out with a fork.   

7. Sprinkle over the 

cheese.   

9. Cook under the grill for 

10-12 minutes.  

4. Crumble in the stock 

cube and then gently mix 

everything together.  

10. Serve the pie on its 

own or with some extra        

vegetables.  


