[image: image1.jpg]


Shepherd’s Pie
5 T. olive oil

5 lb. grass-fed boneless chuck roast, cut into 1” cubes

1 lb. button mushrooms, quartered if large

1 onion, diced

3 cloves garlic, minced

5 T. flour

½ cup beer or wine

1 cup beef broth

1 bouquet garni

Freshly ground salt and pepper to taste

1 bag (14 oz.) frozen pearl onions, thawed

1 ¼ lb. carrots, peeled, cut into 1” pieces

1 cup fresh or thawed frozen peas

6 cups mashed potatoes

½ cup grated cheddar cheese

In stovetop-safe wide pan or pot, warm 2 T. of the olive oil over medium-high heat.  Brown beef in batches, 4-6 minutes per batch.  Transfer to platter.  Warm 2 T. oil in pan; cook mushrooms 6-8 minutes.  Transfer to platter.  Warm remaining 1 T. oil and cook onion 6-8 minutes.  Add garlic and flour; cook 1 minute.  Whisk in beer/wine and broth; bring to simmer.  

Transfer to slow cooker and add bouquet garni, salt, pepper, beef, mushrooms and pearl onions.  Cook on high 2 hours.  Add carrots; cook 2 hours more.  Add peas.  Preheat broiler.  If using oven-safe cooker insert, spread 1” layer of mashed potatoes over beef mixture; sprinkle with cheese.  If not, transfer cooker contents to oven-safe wide roasting pan, and top with mashed potatoes and cheese. Broil 10-12 minutes.  Serves 12.
