Shephard’s Pie

2-3 potatoes

2 Tbsp butter

¼  c milk

salt and pepper to taste

½ lb. hamburger

1 Tbsp onion

1 Tbsp flour

½ tsp salt

¼ tsp pepper

½ c. beef broth

½ c. carrots sliced thinly

¼ c. celery sliced thinly

Boil water for potatoes.  Pare and cube potatoes.  Cook until tender.

Mash with the 2 Tbsp butter and ¼ c. milk

Brown hamburger with onion.

Add flour, salt and pepper; mix well.

Add broth, cook for several minutes until slightly thickened.

Add carrots and celery.

Pour mixture into a loaf pan. 

Top with mashed potatoes.

Bake at 350 degrees for 30 minutes.

Other options:

Peas, corn, Worcestershire sauce, rosemary, thyme, sage, tomato puree, parsley, Dijon mustard.

Instead of using a crust use mashed potatoes and shredded cheese on the top

S. Patten

Couldn't you just take 2 pillsbury pie crusts, 1 small can chicken, 1 can mixed vegetable and 1 can creamy soup (like cream of chicken, celery or mushroom) to use to make the shepard pie. Works well for me at home- my family likes it!

