
 
 

Cheesy, Potato & Onion Pie 

Prep time: 15 mins 

Cook time: 30 mins  

Serves: 4 - 6 people 

 

Ingredients 

900g Potatoes 

2 Onions 

250g Cheddar cheese, grated (mature cheddar will give more flavour) 

500g ready to roll puff pastry  

 

Method 

 

• Preheat oven to 170C 

 

• Peel, wash & chop potatoes then put on to steam/boil. 

 

• Finely dice onions and fry in fry light. 

 

• When potatoes are cooked, drain and mash (I don’t put any extra ingredients in them) 

 

• Mix together mashed potatoes, fried onions & grated cheddar cheese. 

 

• Add puff pastry pie top 

 

• Bake for approx. 30 mins or until brown  

 

 Enjoy! 

 

A popular vegetarian dish that always 
goes down well. Give it a try! 


