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Combine our beetroot, butternut squash and broccoli mash recipes to create Mr Men and Little Miss Traffic Light Mash!
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Miss Naughty Mash

Feeds 4

What to find:

150g beetroots 

400g (3 large) potatoes

Knob butter

Twist freshly ground pepper

About 75ml milk

What to do:

1. Bake or boil the beetroots. Allow 40 minutes -1 hour in boiling water or bake for 1½-2 hours. Peel the skin and cut the beetroot into small chunks.*

2. Peel the potatoes and cut them into equal sized chunks (even size for the same cooking time).Cook in boiling water for 12 minutes (or until the potatoes are soft - test with a knife). Add the cooked beetroot for the last 3 minutes of potato cooking time. 

3. Strain the vegetables and return them to the pan. Mash the potato and beetroot together. Add the butter, freshly ground pepper and enough milk to make a creamy pink mash.

*You can use ready prepared beetroot, if you are short of time.

                               Miss Sunshine Mash

Feeds 4

What to find:

300g peeled and seeded butternut squash

1 tbsp olive oil

I tsp finely chopped rosemary leaves

400g potatoes (3 large potatoes)

Juice small orange

1 tbsp crushed pumpkinseeds (optional)

What to do:

Put the oven on 180°C Fan 160° 350° F

1. Chop the squash into cubes and put it in an ovenproof dish with the olive oil and rosemary. Bake in the oven until the squash is soft (about 30 minutes).

2. Meanwhile peel the potatoes and cut them into equal sized chunks (even size for the same cooking time).Cook in boiling water for 12 minutes (or until the potatoes are soft - test with a knife).

3. Mash the cooked squash and potatoes together with enough orange juice to make a soft mash. 

4. Scatter chopped pumpkin seeds over the Miss Sunshine mash 

                                      Mr Messy Mash

Feeds 4

What to Find:

400g (3 large) potatoes

150g small broccoli heads (no stalk)

Knob butter

Twist freshly ground pepper

About 75ml milk

What to do:
4. Peel the potatoes and cut them into equal sized cubes (even size for the same cooking time). Cook in boiling water for about 12 minutes (until the potatoes are soft - test with a knife). Add the broccoli heads for the last 6 minutes of potato cooking time. 

5. Strain the vegetables and return them to the pan. Mash the potato and broccoli together. Add the butter, freshly ground pepper and enough milk to make a creamy green mash.
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