irish shepherd’s pie
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Shepherd’s Pie has always been more a staple of traditional Irish cooking than Corned Beef and Cabbage.  That, and my family doesn’t really like corned beef and cabbage makes this a wonderful menu selection for a St. Patrick’s Day feast!  These can also be made in individual-sized casserole dishes.
INGREDIENTS: 

1 tablespoon olive oil 

1 teaspoon black pepper 

1 lb ground beef 
1 large onion, finely diced 

3 -4 large carrots, finely diced 

1 cup frozen peas 

3 -4 sprigs fresh thyme, finely chopped 

2 tablespoons flour 

1 tablespoon butter 

1 glass red wine 

2 tablespoons tomato paste 

2 tablespoons Worcestershire sauce 

1 cup chicken broth
6 cups mashed potatoes
½ cup butter (softened)  
½ cup milk
1 egg, beaten 
2 cups cheddar cheese (shredded)
1 cup Parmesan cheese (freshly grated)
HOW I MAKE THIS:
1. Prepare mashed potatoes:  boil potatoes until tender.  Remove from heat and drain.  Add ½ cup butter and 1/2 cup milk, mixing well.  Cover and set aside.

2. Sauté carrots in the olive oil until tender.  Add in the meat and onions.  Season with black pepper and thyme.  Cook until browned, drain fat.

3. Add the remaining butter.

4. Sprinkle with flour and stir through.

5. Add tomato paste, wine and Worcestershire sauce.

6. Let this reduce slightly then add the chicken stock.  Allow to reduce down until you have a thick meaty gravy.  Add peas. Season to taste.  
7. Remove from heat. 
8. Pre-heat oven to 400°F.

9. Spray a 9 x 13” casserole dish with non-stick spray.  Pour meat and sauce mixture into casserole, spread evenly.  
10. Stir cheddar cheese into the mashed potato mixture.  Spoon or pipe the mashed potatoes over top.  Brush with egg and sprinkle with Parmesan cheese.

11. Bake for about 20 minutes or until the potato is golden on top.

Servings:  8 generous servings
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