
F I E L D  M E A L S  R E C I P E  C O L L E C T I O N

Shepherd’s Pie

3 cups cooked lamb or beef, chopped
1 clove garlic
1 medium onion

1 tsp rosemary or savory
2 tbsp flour
3/4 cup beef broth
Salt and pepper
4 medium potatoes, cooked and mashed (about 3 cups)

Preheat oven to 375°F.
Combine meat, garlic, onion, and herbs, then chop finely.

Cook flour in butter, add broth, and stir until thickened.
Add meat mixture, season, and place in a casserole dish.

Top with mashed potatoes and spread evenly.
Bake for 35–40 minutes, until hot and browned.
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