
Shepherd’s Pie
with beef and potatoes

IN YOUR BOX
2 Russet Potatoes
2 Yellow Onions
12 oz. Carrot
.9 oz. Butter
4 fl. oz. Heavy Whipping Cream
20 oz. Ground Beef
1 ½ Tbsp. Miso Paste–Gluten-

Free
.7 oz. Flour
4 tsp. Beef Demi-Glace
4 oz. Frozen Peas
1 oz. Grated Parmesan Cheese

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Baking Sheet
Colander
Medium Pot
Large Oven-Safe Pan

www.homechef.com/3229

50-60 min. Intermediate5 days Not Spicy839
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 76g carbohydrates 38g fat 51g protein 351mg sodium | shellfish-free, nut-free



FROM THE CHEF
This is the perfect recipe to lug 
out that cast-iron pan. Otherwise 
a large, heavy-bottomed pan will 
also work, as will an oven-safe 
casserole dish. If using a casserole 
dish, coat with cooking spray.

Did you know... 
It’s not commonly referred to as 
such in the U.S., but this casserole of 
ground beef with a mashed potato 
topping is technically a cottage pie. 
Shepherd’s pie is made with lamb 
or mutton.

Prepare Ingredients and Boil Potatoes
Peel and cut potatoes into a 1” dice. Bring a medium 
pot with potatoes covered by lightly salted water 
to a boil. Reduce to a simmer and cook until tender, 
16-18 minutes. While potatoes cook, prepare 
ingredients. Peel and halve onions. Cut halves into 
¼” dice. Peel, trim, and cut carrot into ¼” dice.

Finish the Filling
When beef is nearly cooked and almost no pink 
remains, add miso paste to pan. Sprinkle flour over 
beef mixture and stir until fully incorporated. Add 
demi-glace and ½ cup water and mix until demi-
glace is dissolved. Bring to a simmer and add peas. 
Simmer until ¼ cup liquid remains in pan, 4-5 
minutes. Remove from burner and season with 1 tsp. 
salt and ¼ tsp. pepper.

Make the Mashed Potatoes
When potatoes are fork tender, drain in colander 
and return to pot. Add butter and half the cream 
and mash with a potato masher or fork until smooth. 
If needed, add additional cream, 1 Tbsp. at a time, to 
achieve desired consistency. Season to taste with 1 
tsp. salt and a pinch of pepper.

Bake the Shepherd’s Pie
If pan used for filling is not oven safe, transfer filling 
to casserole dish prepared with cooking spray. Spread 
mashed potatoes into even layer over filling, leaving 
a 1” margin around edge. Use a fork to “rake” surface 
of potatoes. Grooves will help potatoes brown. Top 
potatoes with Parmesan cheese. Place pan or 
casserole on prepared baking sheet and broil until 
potatoes begin to brown, 4-6 minutes. Carefully 
remove from oven.

Start the Filling
Heat 1 tsp. olive oil in a large oven-safe pan over 
medium-high heat. Add carrots and onions and 
cook, stirring occasionally, until tender and onions 
are translucent, 6-8 minutes. Add ground beef to 
pan and break into small pieces. Cook until almost no 
pink remains, 6-8 minutes.

Plate the Dish
Scoop a serving of shepherd’s pie into a shallow 
bowl or plate and dig in! 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Whether it’s a baking sheet in 
the oven or a pan on the stove, 
you never want to overcrowd 
your pan. Add a second baking 
sheet or cook in batches 
when necessary for delicious, 
golden-brown results.

• Be sure to sprinkle flour over 
surface of filling rather than 
adding in one place. This helps 
distribute flour and prevents 
clumping.

• Placing a baking sheet under 
the pan or casserole while it 
bakes catches any possible 
“bubbling over” and keeps your 
oven clean.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat the broiler
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil
• Place a colander in the sink


