Shepherd’s Pie

14 tbsp
 Butter

2lb        Lamb diced

2
 Leeks white part only finely chopped

2
 Carrots medium diced

2tbsp
 Flour

1½cups Beef stock

1tbsp
 Worcestershire sauce

1tbsp
 Rosemary leaves finely chopped

1tbsp
 Thyme leaves finely chopped

1/8tsp
 Nutmeg freshly grated

Salt &
 Freshly ground pepper

1½cups frozen peas, thawed

3
 Potatoes large russet about 2lbs peeled and quartered
½cup
 half-and-half

Melt 2tbsp butter on large pot on high. Add 1/3 lamb and brown -5 minutes.

Remove lamb to place and repeat till all the lamb is browned.
Add leeks and carrots to pot reduce heat, cook till softened. 3-4 minutes.

Return lamb and flour and cook stirring frequently, 1 minute.

Whisk in stock, Worcestershire, nutmeg, rosemary and thyme. Add salt & pepper.

Increase heat and bring to boil.

Reduce heat and simmer, covered, 40 minutes.

Uncover pot, simmer, stirring in peas, 35-40 minutes.

Set aside.

Put potatoes in large pot covered, salted, bring to boil.

Reduce heat; simmer until tender 20-25 minutes.
Drain water, Add 6tbsp butter, half-and-half, salt and pepper.

Mash till smooth.

Preheat over to 375.

Transfer lamb to 2-puart casserole dish. Top evenly with potatoes.

Cut remaining butter into cubes scatter on top.

Bake 30 minutes until golden brown and bubbling.

Enjoy.

