                    Golden Shepherd’s Pie 
This dish is a medley of vegetables in a savory gravy topped with creamy mashed potatoes.  

Ingredients - Makes 6 Servings 
6 Yukon Gold potatoes, chopped into large chunks (peeling is an option) 
1 teaspoon garlic powder
1 teaspoon onion powder
½ teaspoon salt (opt.)
2 ¼ cups vegetable broth
3 carrots diced
2 celery ribs chopped
1 medium size yellow onion chopped 
4 garlic cloves peeled and minced
2 cups cremini mushrooms chopped (or mushrooms of your choice)
1 Tablespoon tomato paste
2-3 Tablespoons whole wheat flour
1-2 teaspoons dried thyme
¼ cup balsamic vinegar
1 cup green peas (I used frozen)
Directions 
1. Place potatoes in large pot of water, along with the garlic powder, onion powder, and salt (opt.) Bring to a boil. Cook for about 15min.or until potatoes are tender. Drain, mash, adding 
¼ cup vegetable broth.  I added more garlic powder and onion powder. 
2. Combine carrots, celery, onion and minced garlic with 1-2 Tablespoons of veggie broth in a large skillet. Sautee until softened for about 8-10 minutes. 
3. Add mushrooms, tomato paste, whole wheat flour, thyme and balsamic vinegar and mix to coat the vegetables. Then add the remaining vegetable broth stirring constantly until thickened. 
4. One minute before taking off the heat, add the green peas and stir until thawed. 
5. Spread the vegetable broth mixture onto the bottom of an 8X8 inch baking pan followed by the mashed potatoes on top. 
6. Bake at 375 covered for about 20 min. Broil at the end to brown the potatoes (opt.)


