
Celtic Crossings’ Shepard’s Pie 
Stew ingredients: 

1 pound ground beef 

1/2 yellow onion, largely diced 

1 cup carrots, largely diced 

1 cup celery, largely dice 

2 ounces A1 sauce 

2 ounces ketchup 

1 teaspoon salt 

1 teaspoon black pepper 

1/4 cup gravy 

1 teaspoon garlic, chopped 

1 teaspoon Worcestershire sauce 

1/2 teaspoon Tabasco sauce  

1/2 teaspoon thyme 

2 cups beef broth 

1/2 cup peas (frozen or caned) 

 

Mashed potatoes ingredients: 

3 Idaho potatoes, peeled 

1/2 teaspoon black pepper 

1/2 teaspoon granulated garlic 

1/2 tablespoon kosher salt 

1/2 pound unsalted butter 

1/2 cup heavy cream 

1/4 cup cheddar cheese, shredded 

 

Stew instructions:  

Step 1: Place beef, salt and pepper into pot and cook on medium-high heat until beef is browned, 

leaving it in as large chunks as possible.  

Step 2: After beef is browned, strain grease from beef chunks and place beef back into the pot. 

Step 3: Add A1 sauce, ketchup, garlic, celery, onions, carrots, beef base, worcestershire, thyme 

and tabasco to the mix. 

Step 4: Saute for 10 minutes. 

Step 5: Add water and bring to a boil. 

Step 6: Slowly add semi-powder and let simmer while stirring off and on for about 20 minutes. 

Step 7: Add peas and bring back to a boil. 

Step 8: Once it has reached a boil, turn it off and let cool. 

 

Mashed potatoes instructions:  

Step 1: Cook potatoes on high heat in water until tender. 

Step 2: Drain water and put the potatoes back in pot you boiled them in. 

Step 3: Heat cream in sauce pan until simmering. 

Step 4: Add seasoning, hot cream and butter to potatoes.  

Step 5: Mash with fork or potato masher until there are no large chunks. 

 



Shepard’s Pie instructions: 

Step 1: Serve mashed potatoes over beef stew and top with cheddar cheese. 

Step 2: ENJOY! 

 


