Shepherd's pie… Serves 4
Ingredients

1 onion 

1 carrot 

4 medium potatoes (700g) (Peel, quarter and boil at home)
250g lean minced lamb or beef
1 x 15ml spoon plain flour 

1 x 15ml spoon tomato purée 

1 x 15ml spoon Worcestershire sauce (In school)
300ml water, boiling

1 stock cube

150ml semi-skimmed milk 

Equipment

 Chopping board, knife, vegetable peeler, weighing scales, measuring spoons, saucepan, non-stick frying pan, wooden spoon, measuring jug, colander, potato masher, ovenproof dish/foil tray, baking tray.

Method

1. Preheat the oven to 200°C or gas mark 6.

2. Prepare potatoes, peel and cut into quarters. Place the potatoes in a saucepan of water, bring to the boil and simmer for 20 minutes, until soft.
3. Prepare the other vegetables:

· Peel and chop the onion;

· Peel and dice the carrot;

4. Whilst potatoes are cooking, dry fry the lamb or beef, onion and carrots in a pan, until the mince is browned. 

5. Stir in the flour, tomato purée and Worcestershire sauce. 

6. Add the stock cube to the water to make up the stock.

7. Add the stock to the meat mixture, bring to the boil and the simmer for 5-10 minutes, until the carrot is soft. 

8. Drain the potatoes in a colander and mash with the milk. Season to taste.

9.  Spread the meat mixture into an ovenproof dish or foil tray and spoon the mash over the top. Fork the top.
10. Grill until golden brown, watching carefully all the time, or take home and cook in the oven.
Top tips
· Add other vegetables to the meat mixture such as frozen peas.

· Swap the mince for veggie mince for a vegetarian option.

· Add mixed herbs to the mashed potato, or top with a little grated cheese before putting in the oven.
The baking tray gets hot so remember to use oven gloves.
Skills


Boiling/

	simmering
	Mashing

	Weighing
	Measuring 
	Peeling
	Mixing/combining
	Draining 

	Using the oven
	Using the kettle
	
	
	


Evaluation:
	Rating: (Circle)



	Suitability for cafe

	Likes/ Dislikes

	Improvements




Follow Up Worksheet

Shepherd’s Pie
	What other types of vegetables could be used for the topping of shepherd’s pie?


	What could you serve with the pie to complete this as a main meal? What could you serve for dessert?



	How could the potato topping be modified to add interest?


	Potatoes as well as some other fruits and vegetables will go brown or black once they have been peeled or cut. What can you do to prevent this happening?

 

	Potatoes can be bought in 2 types. Waxy potatoes keep there shape when cooked. Floury potatoes go soft and break up. Which type of potatoes would you use for the following recipes: Give reasons for you choice.

Shepherd’s Pie

Potato salad

Potato cakes

Roast potatoes

	Environment issues: How can we help the environment with this recipe, use the headings to help you answer?
Use of seasonal vegetables:

Use of local produce:

Avoiding food waste:

Avoiding packaging waste:
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This is a very British pie often made with left over meat from a Sunday roast. If beef is used instead of Lamb it makes cottage pie! 
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