
Shepherd’s Pie with Turkey, 
Pears, and Sweet Potatoes

Ingredients
2 tablespoons vegetable oil
1 large onion cut in ½-inch dice
2 cloves garlic, finely minced
1 carrot cut in ½-inch dice (about ½ cup)
1 parsnip cut in ½-inch dice (about ½ cup)
1-½ tablespoons garam masala or curry pow-
der
2 teaspoons salt
1 pound ground turkey, chicken or lamb
1 cup chicken or vegetable stock 
1 cups peas
1 firm ripe Bosc pear, peeled and cut in ½-inch 
dice
2 tablespoons coarsely chopped flat leaf pars-
ley
1-½ pounds sweet potatoes, peeled and cut in 
chunks
⅓ cup milk
3 tablespoons unsalted butter
1 teaspoon salt
Freshly ground black pepper

Directions
Preheat oven to 375 degrees. Heat oil 
in a large sauté pan over high heat.  
Add onion, garlic, carrots, and parsnips 
and cook until slightly softened, about 
5 to 8 minutes.  

Add curry powder and stir to evenly 
coat vegetables before adding meat.  
Cook meat until browned and remove 
fat. Increase heat, add stock and bring 
to a simmer. Continue cooking until 
juices thicken slightly, about 10 min-
utes, adding peas, pears and parsley 
halfway through cooking time. 

Pour mixture into 2-quart (8-inch by 
8-inch) baking dish and bring sweet po-
tatoes to a boil in salted water.  Cook 
until tender. 

Drain potatoes well and mash with milk, 
butter and salt.  Season to taste with 
additional salt and freshly ground black 
pepper. Spread potato mixture over fill-
ing and bake until golden brown, about 
45 minutes.

preparation time:  40 to 50 minutes 
bake time:  45 minutes 
yield:  6 to 8 servings
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