
Shepherd’s Pie adapted from Alton Brown 

Ingredients 

Mashed Potatoes 

5-6 medium potatoes  

3 tablespoons unsalted butter 

½ teaspoon salt 

¼ teaspoon freshly ground black pepper 

Splash of milk 

1 egg yolk 

¾ cup cheddar cheese, shredded 

 

Filling 

1 ½ tablespoons oil (canola, vegetable, or olive) 

1 lb. ground beef 

¾ cup red bell pepper, chopped into half inch 

pieces 

1 medium onion, chopped 

3 garlic cloves, finely minced 

1 teaspoon salt (1 ½ teaspoons salt if using 

water instead of broth) 

½ teaspoon freshly ground black pepper 

1 ½ tablespoons all-purpose flour 

1 tablespoon ketchup 

1 cup chicken broth, beef broth or water 

1 teaspoon Worcestershire sauce 

½ teaspoon dried rosemary leaves, chopped 

¼ teaspoon dried thyme 

¼ teaspoon fennel seed (optional) 

 

Directions 

Peel and dice potatoes into ½ inch cubes. Place into medium sized saucepan and cover the potatoes 

with water. Place on stove, cover with lid and heat on high to boiling. Once water is boiling, remove lid 

and boil for 10 minutes. Drain potatoes in a colander and return to saucepan. Mash potatoes to desired 

consistency. Add butter, salt, pepper, milk and mash everything together. Stir in the egg yolk until 

combined. Set aside.  

Preheat oven to 400⁰F.  

While your potatoes are cooking, prepare meat filling. Put oil in deep sided skillet or sauté pan, place on 

stove and heat to medium high. Once the oil is heated, add the onions and bell pepper and sauté for 

approximately 4 minutes. Add garlic and stir to combine. Add ground beef, salt and pepper. Cook until 



meat has browned, about 3-4 minutes. Sprinkle flour over meat and stir. Cook for about one minute. 

Add ketchup, broth or water, Worcestershire, rosemary, thyme, and fennel. Stir to combine. Bring to a 

boil, reduce heat to low and cover. Simmer for about 10 minutes or until sauce has thickened a bit.  

Pour meat mixture into 9x13 inch baking dish. Spread mashed potatoes over the top of the meat 

mixture making sure to thoroughly cover all the meat. Top with cheddar cheese. Place dish on baking 

sheet and put on the middle rack of the oven. Bake for 20-25 minutes. Cool for about 15 minutes before 

serving. 


