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New York Kitchen Shepherd’s Pie 
Servings: 4 

 

Ingredients: 
 1 ½ lbs. Russet potatoes 
 1/4 cup half & half 
 4 Tbsp. unsalted butter 
 ¾ tsp. salt 
 ¼ tsp. black pepper 
 1 egg yolk 
 2 Tbsp. canola oil 
 1 cup onion, chopped 
 2 carrots, peeled and diced small 
 2 garlic cloves, minced 
 1 ½ lbs. ground beef 
 1 tsp. salt 
 ½ tsp. black pepper 
 2 Tbsp. all-purpose flour 
 2 tsp. Tomato paste 
 1 cup chicken broth 
 1 tsp. Worcestershire 
 2 tsp. Rosemary leaves, chopped 
 1 tsp. Thyme, chopped 
 1 cup fresh or frozen corn, peas, or  
      mixed veggies 
 

 
Directions:  
1.  Preheat the oven to 400°F. Peel the potatoes and 

dice into 1/2 inch cubes. Place in a medium saucepan 
and cover with cold water. Cover and bring to a boil 
over high heat. Uncover, decrease heat, and simmer 
until tender, about 10-15 minutes. 

2.  Drain the potatoes. Mash. Add half & half, butter, 
salt, and pepper. Mash until smooth. Stir in yolk until 
well combined. 

3.  Place a sauté pan on medium heat and add canola 
oil. Add the onion and carrots and sauté until they 
begin to color, about 3-4 minutes. Add the garlic and 
stir to combine. 

4.  Add the beef, salt, and pepper and cook until 
browned. Add the flour, toss to coat, and cook 
another minute. Add the tomato paste, broth, 
Worcestershire, rosemary, and thyme and stir. Cover, 
and simmer 10-12 minutes until sauce thickens 
slightly. 

5.  Add vegetables to the beef mixture. Top with 
mashed potatoes. Bake 25 minutes or until potatoes 
begin to brown.  Cool slightly. 


