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Cheese Pie

20 ounces of peeled potatoes

4 ounces of mature Cheddar cheese
A good pinch of Cayenne pepper
Salt and pepper to taste

Method

Cut the potatoes into one and a half inch pieces, bring to the boil and
simmer gently for 30 minutes on the lowest gas

Mash the potatoes, add the seasoning and about three quarters of the
grated cheese. Stir in well with a fork until the mixture is smooth.

Transfer to a small enamel dish, and sprinkle the rest of the cheese evenly
on top. Place under the grill and cook until the cheese is crisp and brown

Serve with onion sauce (g.v.) and frozen peas
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