Smart Cooking 1 by McGeady and Cribben
Shepherd’s Pie
Ingredients:Equipment:
· 3 plates
· Tablespoon
· Teaspoon 
· Chopping board
· Knife
· Saucepan x2
· Pot stand
· Wooden spoon
· Vegetable peeler
· Potato masher
· Fork
· Casserole dish

· 200g minced beef
· 1 onion
· 1 carrot
· 2 tbsp. frozen peas
· 50g mushrooms
· 1 clove garlic
· 25g flour
· 1 tin chopped tomatoes
· 100ml beef stock
· 1 teasp. Ketchup
· 1 teasp. Mixed herbs
· 4 potatoes/4 sweet potatoes 
· 200ml milk
· 50g grated cheese
· Pinch of salt 
· Pepper
Method:
1. Preheat oven to 180ºC.
2. Wash, peel and quarter potatoes.
3. Cook potatoes in boiling water for 20 mins.
4. Peel and grate carrot. Peel and dice onion. Wash and slice mushrooms. Peel and crush garlic.
5. Heat oil, fry meat for 5 mins. Add onions, continue to fry for 5 mins.
6. Add carrot, mushrooms, garlic, salt and pepper and cook for 2 mins.
7. Stir in flour, remove from heat. Add peas, tomatoes, beef stock, ketchup and mixed herbs.
8. Bring to the boil, stirring all the time.
9. Lower head, cover and simmer for 15 mins.
10. Drain potatoes.
11. Mash potatoes, adding salt, pepper, knob of butter and milk.
12. Put mince into the casserole dish.
13. Spoon small peaks of potato on top of the mince. Score with a fork.
14. Sprinkle cheese on top of the potatoes.
15. Brown in oven for 30 mins.
