Shepherd’s Pie
http://thedomesticman.com/2012/09/18/shepherds-pie/
1.5 lbs ground beef, ground lamb, or a
mixture of the two
3 medium russet potatoes, peeled and
sliced
1 small white onion, blended in a
processor or blender
1 medium carrot, diced
1 celery root, diced
2 cloves garlic, minced
1 tbsp tomato paste
1/2 cup chicken broth
1 tsp Worcestershire sauce
1/2 tsp each fresh thyme and rosemary,
chopped (dried okay, but halve the
amount)
1/2 cup frozen peas
1 tsp salt
2 tsp black pepper
3 tbsp butter
1/2 cup heavy cream	
  

Peel and slice your potatoes, then put them in a pot
and fill with cold water, until the potatoes are covered
by an inch of water. Bring to boil then simmer for
about 10-12 minutes, until the potatoes are easily pierced with a fork.

Drain and return the potatoes to the pot. Add 1/2 tsp salt, 1 tsp black pepper, and the
remaining 2 tbsp butter. Then mash the potatoes and stir in the cream until they look
nice and creamy. Adjust the amount of cream as needed.
On medium heat, brown the ground meat until most of the pink is gone. Drain and set
aside the rendered fat, then set aside the cooked meat. Return 2 tbsp of the rendered
fat to the pan, as well as 1 tbsp butter, and warm it on medium heat.
Add the onion, celery root (or parsnip), and carrot, and sauté until softened, about 8
minutes. Add the tomato paste and garlic, sautéing for another 2 minutes. Add the
chicken broth, herbs, Worcestershire sauce, 1/2 tsp salt, and 1 tsp black pepper.
Simmer for 3 minutes, until the sauce thickens slightly. Remove the pan from heat and
stir in the ground beef and frozen peas. This is also a good time to start pre-heating
your oven to 450 degrees. Spread the meat mixture evenly into a 8×8 baking dish (or
something similar in size).
Add the mashed potatoes onto the meat mixture (it works best if you add it in small
globs, as opposed to plopping it all on the top at once), then spread everything out with
a spatula to make it look pretty.
Bake in the middle rack on 450 degrees for 30 minutes, or until the potatoes look nice
and browned. Let the dish rest for five minutes before tearing into it.

