
Spiced Shepherd's Pie 
with Tenderstem Broccoli

We've put a twist on an old favourite with today's recipe by adding a hint of Middle Eastern-style spice to a traditional 
shepherd's pie. We're also leaving the skins on the potatoes for the mash. It's not just out of laziness either - they're full of 
nutrients and fibre! So, less work and more goodness. Double win!
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After preparing this pungent allium, rub 
your hands on something made of stainless 

steel to erase the smell.
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INGREDIENTS
White Potato, chopped 1 pack

Lamb Mince 250g

Red Onion, chopped ½

Garlic Clove, grated 1

Shawarma Seasoning 1½ tsp

Tomato Passata 1 carton

Chicken Stock Pot ½

Water* 50ml

Cheddar Cheese, grated 7) 30g

Netherend Butter 7) 15g

Tenderstem Broccoli 1 pack

*Not Included

NUTRITION PER SERVING PER 100G

Energy  (kcal) 587 95
                  (kJ) 2469 400
Fat (g) 23 4
Sat. Fat (g) 12 2
Carbohydrate (g) 58 9
Sugars (g) 12 2
Protein (g) 40 6
Salt (g) 2.11 0.34

ALLERGENS

7)Milk  

Chicken Stock Pot Ingredients: Water, Yeast Extract, Salt, Sugar, 
Stabiliser: Tara Gum, Dried Chicken, Natural Flavouring, Onion Juice, 
Ground Turmeric, Ground Sage, Ground White Pepper, Antioxidant: 
Rosemary Extract.

Our fruit and veggies need a little wash before you use them! Make sure you've got two Large Saucepans, a Colander, Frying Pan, 
Fine Grater (or Garlic Press), Measuring Jug, Coarse Grater, Potato Masher and Ovenproof Dish. Now, let's get cooking!

1 COOK THE POTATO 
Put a large saucepan of water with a pinch 

of salt on to boil for the potato. Chop the 
potato into 2cm chunks (no need to peel!) and 
add them to your pan of boiling water. Cook 
for 20 mins. tTIP: The potato is cooked when 
you can easily slip a knife through. When done, 
drain in a colander. Set aside for 2 mins to let 
the steam escape, then return to the pan off 
the heat to keep warm. 

2 COOK THE LAMB
Put a frying pan on high heat and add 

the lamb mince (no oil necessary). Brown the 
mince, breaking it up with a wooden spoon as 
it cooks. Halve, peel and chop the red onion 
into small chunks (ideally ½cm). Peel and 
grate the garlic (or use a garlic press). Once the 
mince has browned, drain any excess fat and 
add the onion. Give it a stir and lower the heat 
to medium. Cook for 4-5 mins. 

3 COOK THE FILLING 
When the onion is soft, add the garlic and 

the shawarma seasoning. Cook for 2 mins. 
Next, add the tomato passata, chicken stock 
pot and the water (amount specified in the 
ingredient list). Stir well to dissolve the stock 
pot and simmer until the lamb mixture has 
thickened and reduced by half, 10-15 mins. 
Grate the cheddar cheese and pop another 
large saucepan of water on to boil. Preheat 
your grill to its highest setting.

4 GRILL THE PIE 
When the potato is cooked and drained, 

mash with a potato masher and mix through 
the butter (add a splash of milk too, if you 
have some). Season with salt and black 
pepper. Taste the lamb mixture and add more 
salt and black pepper if necessary. Spoon 
the lamb mixture into an ovenproof dish. Top 
with the mashed potato, then sprinkle over 
the cheese. Pop the dish under your grill until 
the cheese is golden and bubbly, 3 mins.

5 COOK THE BROCCOLI
Cook the tenderstem broccoli in your 

pan of boiling water, 3-4 mins. Drain in your 
colander, then season with salt and black 
pepper to taste.

6 DINNER'S UP!
Share the shepherd's pie between your 

plates with the broccoli on the side. Enjoy!
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You made this, now show it off! Share your creations with us:   

  
#HelloFreshSnaps

U THUMBS UP OR THUMBS DOWN? 
Either way we want to know what you think! Feedback is 
what makes us tick, so head online or use our app to rate this 
recipe. You can even give us a call and chat to us directly on 
0207 138 9055, or shoot an email to hello@hellofresh.co.uk 
and we’ll get back to you.
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