Shepard’s Pie

12 medium Russet potatoes

1 Ib. ground beef

1 medium yellow onion, finely chopped
3 large garlic cloves, minced

3 medium carrots, peeled and sliced
3 celery stalks

1 teaspoon dried thyme

3 tablespoons tomato paste

2 cups chicken stock

2 tablespoons butter, sliced

2 cup milk

1.

2.
3. Heat a pan with olive oil. Add the beef. Season with salt and

Peel and quarter the potatoes. Place in a pot, cover with water,
salt and cook until potatoes are tender.
Preheat the oven to 350 degrees.

pepper and brown. Drain the excess grease.

Clean pan with a paper towel. Add more olive oil and heat. Add
the onion, garlic and thyme. Cook for three minutes, stirring
often. Add the carrots and celery and mix well. Add tomato
paste and Y2 cup stock. Mix well and cook for 6 to 7 minutes. A
Add the beef and mix well. Add the rest of the stock and simmer
for 20 minutes.

While the beef and veggies cook, place the potatoes in a bowl
with some of the liquid it cooked in. Add the butter and the
milk. Using a hand held mixer and mix, slowly for 2 to 3
minutes until potatoes are mashed and creamy.

Place a thin layer of mashed potatoes in a baking dish. Add the
beef and vegetable mixture on top. Top with extra mashed
potatoes.

. Place in the oven and bake for 20 to 25 minutes until beef is

bubbling and potatoes are dry on top.

. Serve and enjoy!
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