Welcome to the world of Shepherd's Pie Delight, where we turn simple ingredients into a delicious,

comforting pie of goodness! This fun and easy shepherd's pie is perfect for any meal and super fun to

make. Get ready to chop, stir, and bake your way to a savory and hearty treat. Let's embark on this pie

adventure!

INGREDIENTS

2 tablespoons olive oil (the golden drizzle)
1onion, chopped (the tearful dice)

. 2ogarlic cloves, minced (the tiny treasures)
1pound ground lamb or beef (the savory
bites)

2 cups mixed vegetables (peas, carrots,
corn) (the colorful mix)

2 tablespoons tomato paste (the rich
scoop)

1 cup beef broth (the savory splash)

* 1teaspoon dried thyme (the herby sprinkle)

* Salt and pepper to taste (the savory

* sprinkle)

4 cups mashed potatoes (the fluffy cloud)
1cup shredded cheddar cheese (the cheesy
topping)

Fresh parsley for garnish (the green confetti)

DIRECTIONS

1. GOLDEN DRIZZLE:

Preheat your oven to 375°F (190°C). In a large skillet, heat
the olive oil over medium heat. Add the chopped onion
and cook until it's soft and translucent, about S minutes.
This golden drizzle starts our shepherd's pie delight!

2. TINY TREASURES AND SAVORY BITES:

Add the minced garlic and ground lamb or beef to the
skillet. Cook until the meat is browned, breaking it up
with a spoon as it cooks. These tiny treasures and savory
bites make our pie filling delicious and hearty.

3. COLORFUL mIX AND RICH SCOOP:

Stir in the mixed vegetables and tomato paste. These
colorful mix and rich scoop add vibrant flavors and a rich
texture to our pie.
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