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Ingredients 4 Portions
 = Kot�nyi Produkte

For the filling

1 tbsp Olive oil

1 pc. Onion

2 tbsp  Ćev�pi Se�soning Mix

500 g Ground beef or l�mb

1 tbsp  P�rsley, Chopped

2 tbsp Tom�to p�ste

2 pcs.. C�rrots

120 g Pe�s

For the m�shed pot�toes:

400 g Pot�toes

100 ml Milk

0.5 tsp  Him�l�y�n S�lt

0.25 tsp  Nutmeg, Ground

0.25 tsp  Pepper Bl�ck, Ground

50 g P�rmes�n

Shepherd’s Pie
90—110 Min

Prep�r�tion

1 Peel the pot�toes �nd cut them into slices. Boil � pot of w�ter �nd �dd

pot�toes. Cook the pot�toes for �bout 20 minutes, or until soft.

2 During this time, finely chop the onion. Peel the c�rrot �nd chop it into

pe�-sized cubes. Add the f�t to the p�n �nd put it on medium he�t. When

the f�t h�s melted, �dd the onion �nd fry it for �bout 5 minutes, or until it

turns golden.

3 Add the me�t �nd spices for the stew �nd continue frying for �bout 10

minutes, using � food processor to chop the l�rger pieces.

4 Add tom�to concentr�te �nd fry briefly. Add c�rrots �nd pe�s �nd cover

with 200 ml of w�ter. Simmer for 15 minutes, stirring �nd �dding w�ter �s

needed. Remove from he�t �nd tr�nsfer to � b�king tr�y.

5 He�t the oven to 200 degrees. Dr�in the boiled pot�toes, put them b�ck in

the pot �nd �dd milk, s�lt, nutmeg, pepper �nd 30 g of P�rmes�n cheese

�nd use � m�sher to m�ke � cre�my puree. Spre�d the puree evenly over

the me�t �nd sprinkle P�rmes�n on top.

6 Tr�nsfer the b�king sheet to the oven �nd b�ke for 25 minutes. Remove,

le�ve to cool for 10 minutes �nd serve.


