
Shepherd’s Pie
This is a classic Irish dish that is traditionally 
made with ground lamb. However, we 
often use ground beef. Both are delicious!  

Enjoy!  

Meat Filling Instructions
1. In a large cast iron skillet, sauté the onions in the olive oil 

over medium heat.  
2. Add the ground meat, break it apart with a wooden 

spoon. Add the parsley, rosemary, thyme, salt and 
pepper. Stir well, cook for 6-8 minutes.  

3. Add the Worcestershire sauce and garlic. Stir, cook for 1 
minute.  to combine. 

4. Add the flour and tomato paste. Stir until there are no 
clumps. 

5. Add the broth or beer, frozen peas and carrots, and 
frozen corn. Bring the liquid to a boil then reduce to 
simmer. Simmer for 5 minutes. Cover. 

6. Preheat oven to 400 F.

Recipe serves Prep Time Cook Time

6 20m 50m

Meat Filling Ingredients Amount

olive oil 2 tbs

chopped yellow onion 1 cup

90% lean ground beef or lamb 1 lb

dried parsely 2 tsp

dried rosemary 1 tsp

dried thyme 1 tsp

salt 1/2 tsp

ground black pepper 1/2 tsp

Worcestershire sauce 1 tbs

garlic cloves, minced 2

all-purpose flour 2 tbs

tomato paste 2 tbs

beef broth *or Guinness 1 cup

frozen carrots 1/2 cup

frozen peas   1/2 cup

frozen corn kernels 1/2 cup

Potato Topping Ingredients Amount

gold potatoes 2 lbs

Kerrygold Irish butter 8 tbs

half & half *or heavy cream 1/3 cup

garlic powder 1/2 tsp

salt 1/2 tsp

pepper 1/4 tsp

parmesan *or cheddar cheese 1/4 cup

Potato Topping Instructions
1. Peel the potatoes. (I prefer Golden Yukon.) Place in a 

large pot, cover with water, boil until soft. Drain.  
2. Return the potatoes to the hot pot. Add butter, half & 

half, garlic powder, salt, and pepper. Mash and mix well. 
Add cheese, stir. 

Assembly

1. Pour mashed potatoes over the meat in the cast iron 
skillet. Filling may bubble over. Place a parchment sheet 
over a baking sheet on the shelf below the skillet; not 
directly under the cast iron. 

2. Bake uncovered for 25-30 minutes. Cool for 15 minutes 
before serving.


