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Shepherd’s Pie 
 
 

EQUIPMENT 
 

Chef’s Knife, Gratin Dish, Medium Size Fry Pan, Wooden Spoon, Piping Bag with Star Nozzle,  
Mixing Bowls, Rubber Spatula, Ricer or Potato Masher 

 
 

INGREDIENTS 
 

500gm Lamb Mince, 500gm Beef or Lamb Stock, 4 Desiree Potatoes, 1 Diced Celery Stick,  
1 Diced Carrot, 1 Diced Brown Onion, 10gm Red Wine Vinegar, 15gm Tomato Paste, 10g Plain Flour,  

 Smoked Paprika, 50gm Butter, 60gm Thickened Cream,  
1gm Dried Oregano, 1gm Smoked Paprika, 50gm Butter, 60gm Thickened Cream,  

Salt Flakes, Finely Grated Parmesan, Ground White Pepper 
 
 

METHOD 
 

To begin: Cut the potatoes in half and place them on a perforated tray and into a pre-heated oven steam setting 100˚C for 45 
minutes. 

 
Place the frypan over medium high heat and once hot add a generous splash of evoo. Add the diced onion, carrot and celery 

and sauté for 4-5 minutes over medium high heat. 
 

Next add the lamb mince and cook stirring constantly to break up lumps until all the mince changes colour and begins to 
brown. Once brown add the dry spices, salt and pepper, cook for a further minute and add the tomato paste and stir in well. 

 
Add the vinegar next and cook until it has evaporated followed by the flour, stir the flour in thoroughly and cook it out 

for 2 minutes. 
 

Add the stock to the mince and bring the mixture to the boil, once boiled reduce the heat to a simmer and cook until the 
gravy has thickened and is coasting the mince (approx 30 minutes) 

 
Once the mince has cooked down remove it from the stove and pour it directly into a gratin dish, smooth the surface of the 

mix and set aside. 
 

Once the potatoes have steamed mash them into a large mixing bowl, add the butter, cream and seasoning, mix well with a 
spatula. Transfer the mash to a piping bag fitted with a star nozzle and pipe two (2) layers of mash over the top of the mince. 

 
Sprinkle a little grated parmesan over the mash and place the gratin dish into a pre-heated oven combi setting 210˚C for 25 

minutes. 
 

Once golden remove from the oven and spoon portions of Shepherd’s pie into bowls and serve with a crisp green salad. 
 
 

HINTS & TIPS 
 

- There is often confusion between shepherd’s pie and cottage pie, traditionally cottage pie is prepared in the same way but 
with the use of beef mince, shepherd’s pie uses lamb because a shepherd looks after sheep. 

 
- Originally from the United Kingdom and Ireland cottage pie and shepherd’s pies are popular worldwide and many cultures 

have variations on the traditional dish. 


