Shepherds Pie
Preheat oven at 425 degrees F.

1 tablespoon butter 
1 tablespoon oil 
1 large onion, diced   (about 1 cup)
2 carrots, diced 
2 stalks celery, diced 
4 cloves garlic, chopped


Add butter and oil to a large skillet on medium heat. Sauté onions, carrots, celery and garlic until tender for about 7 to 10 minutes. Once the vegetables have softened and start to brown a little add 1 tbls tomato paste and mix.

1 tablespoon tomato paste

Add the ground beef and cook about 10 minutes.

2 pounds ground beef 


Add the Worcestershire sauce, beef stock parsley flakes and beef granules. Salt and pepper to taste. Cook and simmer for another 10 minutes.

2 tablespoons Worcestershire sauce 
1/2 cup beef stock 
5 tablespoons parsley flakes

3 tablespoons beef granules or dry bullion
Mix in peas. Put mixture in a baking dish and spread evenly. Place potato on top of ground beef mixture and spread out evenly, once the top surface has been covered, rake through with a fork so that there are peaks. Place the dish into the preheated oven and cook until browned about 20 minutes.
1 can peas (drained)
Salt and black pepper

5 servings instant or fresh mashed potatoes

