Quick and Easy Shepherd’s Pie

Yield: Makes 6-8 servings

Ingredients:

Meat mixture:

1 tablespoon vegetable oil

2 pounds ground beef or ground lamb

Y teaspoon granulated garlic

1 package French onion soup mix

1 can (10 % oz.) cream of mushroom soup
1 can (14 oz.) beef broth

Salt and pepper to taste

Mashed potatoes:

2 pounds russet potatoes, peeled and cut into chunks
6 tablespoons unsalted butter

Y cup milk

Salt to taste

2 cups canned corn or frozen peas
1 cup grated cheddar cheese
Optional: Fresh chopped parsley to sprinkle on top of pie before serving

Preparation:
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Preheat oven to 350°F.

In a large skillet over medium-high heat, heat the oil, and then add the meat and garlic. Cook until
browned, 8 to 10 minutes.

Drain the fat. Add the soup mix, mushroom soup, and beef broth. Reduce the heat and simmer for about
5 minutes, stirring occasionally, until mixture thickens.

Pour the mixture into a 13x9x2-inch baking dish.

Bring the potatoes to a boil in salted water. Cook until tender, about 20 minutes; drain.

Mash the potatoes with the butter, milk, and salt.

Sprinkle the corn (or peas) over the top of the beef mixture.

Spoon the mashed potatoes over the beef and corn and cover completely. Crosshatch the top of the
potatoes with a fork.

Bake until heated through and slightly golden about 25-30 minutes.

10. Remove from oven and sprinkle top of potatoes with cheese.
11. Place back in oven and cook until cheese is melted.

Options:

Combine the corn (or peas) into the meat mixture instead of layering them.

Use already prepared store-bought mashed potatoes or boxed mashed potatoes.

Can be prepared the night before, and refrigerated. Bake covered with aluminum foil for about one hour
or until heated through. Take foil off and bake another 10 minutes to brown the top, then sprinkle with
cheese and bake until cheese is melted.

For additional taste and color, add shredded carrots to the raw meat and cook with the meat.

Submitted by: Chef Tricia Dickerson, Resident Chef at Girls Incorporated of Sarasota County, Florida, and
owner of Tricia’s Home Plate, LLC, Personal Chef and Caterer.



