At Home

Sweet Potato Shepherd’s Pie

Sweet Potato Shepard’s Pie is a delicious twist on a classic homestyle
winter meal. Our version of this classic comfort food casserole
features lentils, peas, and root vegetables in a savory gravy
topped with a layer of mashed sweet potatoes.

You’ll need the following kitchen supplies:
Large pot
Potato peeler
Cutting board and sharp knife
Measuring cups and spoons
Colander
Potato masher

Can opener
A few medium sized bowls
Whisk
Large skillet
Wooden spoon
Pie pan

Video link

Sweet Potato
Shepherd’s Pie
Ingredients:

For the sweet potatoes:
1 large sweet potato, peeled & cubed
¼ cup cooking water, reserved*
¼ tsp salt*
¼ tsp pepper*
For the filling:
3 Tbsp. cornstarch + 1 cup water*
½ medium yellow onion, diced
1 carrot, diced
1 stalk celery, diced
1 clove garlic, minced

Instructions

1 gold potato, cubed
½ cup frozen peas
1 (6 oz) can corn
1 (15 oz) can cooked lentils
1 ½ cups water* + 2 ½ tsp vegetable broth powder
3 Tbsp. nutritional yeast
1 ½ tablespoon soy sauce
¼ tsp cayenne pepper
¼ tsp ground thyme
*NOT INCLUDED

1. Cook the sweet potatoes: Bring a large pot of water to a boil. Peel and cube the sweet
potato. Add sweet potatoes to boiling water. Cover, reduce heat to low and cook until
tender, about 15 minutes. Remove from heat and reserve ¼ cup of cooking water. Drain.
Add drained sweet potatoes to a medium bowl with salt, pepper, and reserved cooking
water. Mash until smooth and set aside.
2. Prepare the vegetables: While sweet potatoes are cooking, dice the onion, carrot and
celery. Mince the garlic. Cube the gold potato. Drain and rinse canned corn and lentils.
3. Make the filling: Preheat oven to 350. In a medium bowl, combine cornstarch and 1 cup
of water. Whisk until dissolved.
Preheat a large skillet over medium heat. Add celery, carrot, and onion along with 2 Tbsp.
water and saute for 5 minutes. Add more water as needed to prevent vegetables from
sticking.
When vegetables are tender, add gold potatoes, garlic and peas. Continue to cook for 5
minutes more, adding water as needed. Add corn and lentils. Continue to cook until heated through.
Add cornstarch mixture to the vegetables and stir to incorporate. Add another 1.5 cups
of water along with vegetable broth powder, nutritional yeast, soy sauce, cayenne and
ground thyme. Continue to cook over medium heat, stirring until mixture thickens, about 5
minutes. Remove from heat
5. Assemble: Pour the filling into a pie pan. *Be careful not to overfill, leftovers can be saved
in a tupperware container for a later date.
Gently place mashed sweet potatoes on top of vegetables in an even layer being careful
not to press potatoes into the filling mixture.
Bake for 45-60 minutes. *In case filling bubbles over, place pie pan on a foil lined bakingsheet for easier clean-up.
When done, sweet potatoes will be slightly golden brown. Allow to cool before serving.

