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A You are a member of the cooking club at school, and you want to make something different. On
a website, you found a recipe for a dish that looks good.

EASY OVEN RECIPES
Here is one of the top 10 oven-baked dishes as rated on our website. You will find this dish healthy and
satisfying.

Meat and Potato Pie

Ingredients ( serves about 4 )

2 carrots

A 1onion 500g minced beef

o x 1 Worcestershire sauce
salt & pepper

o x 2 flour
& x 1 vegetable oil

& x 1 tomato paste
J x 2 soup stock

B 3 boiled potatoes 40g butter

C sliced cheese

Instructions

Step 1: Make A

1. Cut the vegetables into small pieces, heat the oil, and cook for 5 minutes.

2. Add the meat and cook until it changes color.

3. Add the flour and stir for 2 minutes.

4. Add the soup stock, Worcestershire sauce, and tomato paste. Cook for about 30 minutes.
5. Season with salt and pepper.

Step 2: Make B

1. Meanwhile, cut the potatoes into thin slices.

2. Heat the pan and melt the butter. Add the potatoes and cook for 3 minutes.
Step 3: Put A, B, and C together, and bake

1. Heat the oven to 200C .

2. Put A into a baking dish, cover it with B, and top with C.

3. Bake for 10 minutes. Serve hot.

REVIEW & COMMENTS
ﬁ cooking@master January 15, 2018 at 15:14

This is really delicious! Perfect on a snowy day.

Seaside Kitchen February 3, 2018 at 10:03
My children love this dish. It’s not at all difficult to make, and I have made it so many times for my kids.
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ff14  According to the website,
one fact (notan opinion) about

this recipe is thatitis[ 9 ].
@ highly ranked on the website

@ made for vegetarians
® perfect for taking to parties
@ very delicious

15 According to the website,
one opinion ( nota fact) about
this recipe is that .

@ a parent made this dish many
times

@ it is easy to cook

® it is fun to cook with friends

@ the recipe was created by a
famous cook
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This kind of thing has happened before. Jobs were
lost in the 19th century when mass production
started with the Industrial Revolution. Machines
replaced physical labor, but mental labor like sales
jobs was generated. Today, many people doing
physical labor are worried that robots will take
over their roles and that they will lose their current
jobs. This time, the development of Al may even
eliminate some jobs requiring mental labor as well.
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