Free & Easy Lentil &
Vegetable Country Pie
Filling

This Organic Lentil & Vegetable Country
Pie Filling combines lentils, beans, and
traditional vegetables in a rich, savoury
country-style sauce. Designed for a
comforting, low-effort meal, it’s a hearty
plant-based pie filling that’s satisfying,
nourishing, and full of home-style flavour.
Ideal for vegan and vegetarian pies, or
served with a simple side of mash.

Water, Green Lentils (15%) *, Tomato
Puree(9%)*, Cannellini Beans (8%)*,
Chickpeas (4%)*, Carrot (3%)*, Tapioca
Starch*, Olive Oil*, Porcini Mushroom
Powder*, Onion (1%)*, Garlic Powder*,
Vegetable Bouillon* (sea salt,
maltodextrin, rice flour*, vegetables* (7%)
(onions*, carrots*, parsnip*), yeast
extract (Gluten Free), sunflower oil*,
parsley*, turmeric*), Onion Powder*, Sea
Salt, Ground Rosemary*, Black Pepper*,
Sage*, Ground Fennel Seed*.

3 days in a suitable container - refrigerated

Store in a cool, dry place

COOKING INSTRUCTIONS: OVEN: Place filling
in a pie dish. Add your chosen topping (e.g.
potato, sweet potato. Or vegan pastry) and
bake in a preheated oven at 180°C for 30-35

minutes. MICROWAVE (800/900W). Place
contents in a microwave-safe container.
Heat on full power for 2 minutes, stir, then

heat for 1 more minute. Stir before serving.

5015285000251

05015285000251




