Table of Contents

-

* Irish Shepherds Pie Recipe
* [] Recipe Information ( Irish Shepherds Pie Recipe )
e [] Ingredients ( Irish Shepherds Pie Recipe )
e [] Instructions ( Irish Shepherds Pie Recipe )
e Step 1:
» Step 2:
e Step 3:
 Step 4.
e Step 5:
 Step 6:
e Step 7:
 Step 8:
e Step 9:
 Step 10:
e Step 11:
e [] Nutrition Facts (Per Serving)

Irish Shepherds Pie Recipe
If you're planning your St. Patrick’s Day menu and want a dish that goes beyond the usual
corned beef and cabbage, this authentic Irish Shepherd'’s Pie is the perfect choice. Made with

rich ground lamb, creamy mashed potatoes, Irish cheddar, and fresh herbs, it delivers classic
comfort food flavor loved across the UK, Ireland, and the US.

Irish Shepherds Pie Recipe



Irish Shepherds Pie Recipe

[J Recipe Information ( Irish Shepherds Pie Recipe )

e Prep Time: 25 minutes

Cook Time: 1 hour 10 minutes
Total Time: 1 hour 35 minutes
Servings: 8

Yield: 1 (9x13-inch) casserole

[ Ingredients ( Irish Shepherds Pie Recipe )

1 tbsp olive ol
1 tbsp butter
* 2 Ibs lean ground lamb



1 chopped onion

* Y5 cup all-purpose flour

* 3 minced garlic cloves

1 tbsp ketchup

« 2 tsp fresh rosemary, finely chopped

» 1 tsp paprika

e Y5 tsp ground cinnamon

 Salt and pepper to taste

e 15 cup water (or more if needed)

e 12-0z frozen peas and carrots, thawed

e 2.5 |bs Yukon Gold potatoes (peeled & cubed)
e Y4 Ib shredded Irish cheese (like Dubliner)
e 15 cup cream cheese

1 tbsp butter

e Dash of cayenne pepper

1 large egg yolk

2 tsp milk

[ Instructions ( Irish Shepherds Pie Recipe )
Step 1:

Preheat the oven to 375°F (190°C).

Step 2:

Heat olive oil and butter in a Dutch oven over medium heat.
Add the onion and ground lamb. Cook for about 10 minutes, until browned and
crumbly.

Step 3:

Stir in the flour until combined. Add garlic, ketchup, cinnamon, paprika, rosemary,
salt, and pepper.
Cook for 2-3 minutes until fragrant.



Step 4:

Pour in the water while scraping browned bits from the bottom.
Lower the heat and let it simmer for 5-6 minutes.

Step 5:
Remove the mixture from heat and fold in peas and carrots.
Step 6:
Spread the lamb mixture evenly into a 9x13-inch baking dish.
Step 7:
Boil potatoes in salted water for about 15 minutes, until tender. Drain well.
Step 8:

Mash potatoes with butter, cream cheese, cayenne, and Irish cheese until smooth.
Season with salt and pepper.

Step 9:

Whisk egg yolk and milk in a small bowl, then mix into the mashed potatoes for a
creamy, golden topping.

Step 10:
Spread mashed potatoes evenly over the lamb layer.
Step 11:
Bake for 25-30 minutes, until the top is golden and edges are bubbling.

[] Nutrition Facts (Per Serving)

e Calories: 517



 Fat: 28¢g

e Saturated Fat: 139
 Cholesterol: 132mg
e Sodium: 301mg
 Carbohydrates: 379
Fiber: 4g

Protein: 29g
Calcium: 155mg
Iron: 3mg

More Best recipes To must cook:

e Creamy Hungarian Mushroom Soup - Rich, Comforting & Easy to Make 2025
Perfect Air Fryer Smashed Potatoes for Any Meal in 40 Minutes

Easy Crock Pot Stuffing Recipe (Best Slow Cooker Stuffing Ever) 2025
Creamy Air Fryer Macaroni Cheese 2025 Unbelievably Easy and Creamy!
Free Baked Yogurt Custard Toast Recipe 2025 Sensation!


https://www.dubaicareer.ae/
https://www.fryrecipe.com/creamy-hungarian-mushroom-soup/
https://www.fryrecipe.com/air-fryer-smashed-potatoes/
https://www.fryrecipe.com/crock-pot-stuffing/
https://www.fryrecipe.com/macaroni-cheese/
https://www.fryrecipe.com/baked-yogurt-custard-toast-recipe/

