VEGETABLE PIE

Serves 4

Ingredients:

For the vegetable stew:
- 2 locally grown British leeks, sliced
- 2 locally grown British courgettes, sliced
- Organic olive oil
- 2 garlic cloves
- Grated zest of 1 lemon
- 4 locally grown British tomatoes
- Kallo Organic vegetable stock
- Sun-dried tomato paste
- 150ml Yeo Organic double cream

For the topping:
- 225g Doves Farm Organic flour
- 75g organic butter
- 1 tablespoon chopped fresh basil
- 1 tablespoon chopped fresh parsley
- 50g locally sourced Cheddar cheese, grated
- 3 – 4 tablespoons of locally sourced organic milk


Preheat the oven to 220C/425F/Gas Mark 7.

Heat 2 tablespoons of organic olive oil in a large pan, add the leeks and garlic and lemon zest to fry gently for 5 minutes. Add the courgettes and fry for a further 5 minutes until softened.

Immerse the tomatoes in boiling water for 30 seconds. Remove and peel away the skins, then dice the flesh. Add to the pan of leeks and courgettes, along with 150ml Kallo Organic vegetable stock, 2 tablespoons of sun-dried tomato paste, and the double cream. Stir then bring to the boil, cover and simmer gently for 20 minutes to create a vegetable stew.

Meanwhile, prepare the topping. Sift the flour into a bowl, then rub in the organic butter until the mixture resembles fine bread-crumbs. Stir in the chopped basil, chopped parsley, and 25g Cheddar cheese - then gradually work in enough milk to form a soft dough. Lightly knead the dough on a floured surface and gently roll out to a circle about 1cm thick. Stamp out rounds using a 5cm pastry cutter. Re-roll the trimmings as necessary and repeat to make 12 scones in total.

Transfer the vegetable stew to an ovenproof dish and carefully arrange the scones around the edge of the dish, overlapping them slightly. Brush the scones with a little extra milk and sprinkle with the remaining 25g of Cheddar cheese. Bake in the oven for around 20 minutes until puffed up and golden.
