
Cottage Pie

grab from your box
Colby Jack Cheese | ¼ cup (1/2)

Loaded Mashed Potato Blend |  
1 1/2 cups (3)

Garlic | 1 1/2 tsp. (1 Tbsp.)

Ground Beef | 1/2 cup (1)

Chopped Onions | 2 1/2 Tbsp. (1/3 cup)

Veggie Mix
Green Beans | ¼ cup (1/2)
Green Onions | 2 1/2 Tbsp. (1/3 cup)
Sweet Corn | ¼ cup (1/2)
Mushrooms | 2 1/2 Tbsp. (1/3 cup)

ingredients | Classic (Family)

Seasoning Blend
Tomato Powder | 1 Tbsp. (2)
Italian Seasoning | 1 1/2 tsp. (1 Tbsp.)

Espagnole | 2 Tbsp. (¼ cup)

grab from your pantry 
Butter (optional) | 1 Tbsp. (2)

Butter or Oil | 1 1/2 tsp. (1 Tbsp.)

Salt | 1/2 tsp. (1)

Put away the chopping block. All your freeze dried ingredients are ready for cooking!

35 minutes
AS PREPARED

320 CALS / FATS 14G / PROTEIN 16G / SODIUM 480MG* 
*For lower sodium, use less salt and espagnole.
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What's on the Box?
Check your box for the  or  
icon. Family measurements are in orange.

Wasn't that simple? 
Choose from a variety of Thrive Life 
ingredients to whip up your own family 
classics faster.

kitchen gadgets: Medium sauce pot, medium 
sauté pan, bread pan (8×8 pan)

Make the loaded mashed potatoes by 
bringing 1 1/2 (3) cups of premeasured water 
and 1 (2) Tbsp. butter to a simmer. Remove 
from heat. Add in loaded mashed potato 
blend and 1/2 (1) tsp. of salt and whisk until 
thick and smooth.  
Set aside. 

Preheat oven to 400 degrees. Measure 1 1/2 
(2 3/4) cups of water. In a medium sauté pan, 
add 1 1/2 tsp. (1 Tbsp.) of butter or oil of your 
choice and sauté garlic on medium heat until 
aromatic (10–30 seconds).

Stir in the espagnole sauce mix and simmer 
on low 2–3 more minutes. Remove from heat 
and allow to rest slightly before assembling.

Add water to deglaze, and then add ground 
beef, veggie mix, onions, and seasoning 
blend. Bring to a simmer and simmer 3–4 
minutes.

In a bread pan (8×8 pan), spread ground beef 
mixture to cover the bottom of the pan. Top 
with loaded mashed potatoes and spread with 
a spoon. Sprinkle the cheese on top.  Bake in 
the oven for 13–15 minutes, or until bubbly and 
slightly brown.
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See note above! Refresh the colby jack cheese 
with 2 tsp. (1 1/2 Tbsp.) of water and set aside. 
in a small container with a lid. Tumble and set 
aside. Allow to soften by tumbling every few 
minutes.
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