
Recipe for:  Uncommon Shepherd’s Pie
From the kitchen of:  The Common Man

Shepherd’s Pie

3/4 cup Diced Carrots
3/4 cup Diced Celery
3/4 cup Peeled Pearl Onions
2 Tablespoons Fresh Chopped Rosemarry
3 Tablespoons Vegetable Oil
1 teaspoon Salt
1 teaspoon Black Pepper

Mix all the above ingredients and roast in a 325 degree oven for 25 -30 
minutes, until they start to brown.

4 cups Diced Turkey
2 cups Turkey Gravy
4 cups Mashed Potatoes

Mix the roasted vegetables, diced tukey, and turkey gravy together.  Place the 
mix into the roasting dish and cover with the mashed potatoes.  
Bake in a 350 degree oven for about 20 -30 minutes or 
until the top is starting to brown and the inside is hot.


