
How to make Shepherd's Pie 

Growing up in England and having a Belgian mother that cooked meals more suited to a 
German kitchen, it wasn't until my university days, where I learnt some typical English 
dishes. And none comes quicker and easier than Shepherd's Pie. Perfect for the student! 

I used to knock this dish up quite regularly and I'm thinking about having a go tomorrow, as 
it's been quite a while. 
So in typically English fashion, remember to boil the taste out of every inch of food and use 
hardly any ingredients (sticking to the student theme) and serve with a nice beer or wine. 

 

Ingredients Serves 2 to 3 (just add more potatoes, veg and minced meat to serve more!) 

Potatoes 
1 Onion 
Cloves 
Garlic 
minced meat 
Vegetables (I like carrots and brussel sprouts) 
Butter 
Milk 

1. Peel, chop and boil the potatoes until soft 

2. Slice your onion, and sweat it in some olive oil or butter with a couple of cloves of 

garlic. 

3. Brown the mince. Drain off the oil and season with some salt and pepper. 

4. Chuck some wine into the mince. Leave on the heat and reduce by about half. 

5. Add the onions to the mince, and chuck some veg in there, too. I used to throw 

anything in there - baked beans, spaghetti hoops... whatever's knocking about the 

cupboard. 

6. Spoon out into the bottom of a big casserole dish. 

7. When your potatoes are sufficiently boiled, mash them up with a bit of butter and 

some milk. I put a pinch of salt and pepper on them as well. 

8. Spoon the mash over the mince and make sure everything is well covered. 

9. Stick it in the oven at about 180C for a 30 to 45 minutes (until the top is golden 

brown) 

10. Serve with a nice bottle of french wine or an export beer to feel truly British! 
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