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5	young	leeks																			pint	skimmed	milk
1	tsp	oil																													2	tbs	cornflour
tin	corned	beef,	cubed					1	tsp	mustard
																																										knob	of	marge
																																										salt	and	pepper	to	taste

How	to	make	Patagonia	Pie
Gently	fry...!4-part	song/round

suitable	for
any	nice	mix	of	

voices	and	instruments
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