WWAT'S, —
cooRWe? Shepherd's i€

1 tbs. vegetable oil

1 large onion, chopped
1 large carrot, chopped
500 g. ground beef
1Cbeeforchickenbroth 1 ¢ fpozen peas
11tbs tomato paste 1 kilo potatoes,

1tsp chopped fresh or dry cut into chunks

rosetary .

1tbs chopped parsley ?/tzb z I;Z;i:;id margarine
Kosher salt to taste

DIRECTIONS

1. 1. Preheat ovento 375°F (190 °C).

2.Inalarge sauté pan over medium-high heat, heat the oil, then add the
onion, carrot, and meat. Cook until browned, & to 10 minutes.

3. Drain the fat and add the broth, tomato paste, and herbs. Simmer until
the juices thicken, about 10 minutes, then add the peas.

4. Pour the mixture into a 1 1/2-quart baking dish; set aside.

5. Meanwhile, bring the potatoes to a boil in salted water. Cook until
tender, about 20 minutes; drain.

6. Mash the potatoes with the margarine, soymilk, and salt.

7. Spread them over the meat mixture, then crosshatch the top

with a fork.

&. Bake until golden, 30 to 35 minutes.

Send Us Your Favorite Recipe!
All submissions should be e-mailed to rbsviews@gmail.com
k Please make sure to provide your name so we can give you credit. W,




