JIGSAW
KITCHEN
THE DISHES

SHEPHERDLESS PIE
PREP TIME: 15 MINS
COOK TIME: 45 MINS
TOTAL TIME: 1 HOUR 20 MINS
COOKING LEVEL: EASY
SERVES: 4 - 6

INGREDIENTS

1.2 kg of floury white potatoes
2 medium sized red or white onion
1 celery stick
3 garlic cloves or 3 tsp of garlic puree
1 medium leek

The ingredients listed are suggestions
based on the recipes used at Jigsaw. We
encourage you however to get
experimental at home in order to create a

500 g mushrooms

dish that suits your family's tastes. You

1 large carrot

may choose to add a little more of one

300 g frozen peas (petit pois)
Sprig of rosemary & thyme

thing and a little less of another the choice
is up to you!!

2 tbsp tomato puree

For this dish feel free to mix up the veg

2 tbsp tomato paste

that goes into the pie. Broccoli, turnips and

1 tbsp marmite
6 heaped tbsp of yeast extract

parsnips would all work well and would
bring extra flavour and nutrition to the

1 tbsp balsamic vinegar

dish. If you like a thicker gravy you could

3 tins of green lentils (400 g each)

add some plant based gravy granules and

40 g dairy free butter

if your doing a grown up version you could

100 ml of unsweetened plant based

add a small glass of red wine to the stock .

milk
150 ml of good quality veg stock (9
meals from anarchy organic food stock
is available to purchase via the office)

A spoonful or two of Dijon mustard
through the mash would work well also

JIGSAW
KITCHEN
THE DISHES

SHEPHERDLESS PIE
METHOD
Peel & chop potatoes / bring a pan of

Once reduced drop heat to medium and

water to the boil / boil potatoes for 15-20

let the flavours blend for 10 mins (add

mins / drain, cover and set aside till

any extra flavour you feel you may need

needed

at this stage)

Peel & dice onion, celery, leek and garlic

Meanwhile add the milk & butter (and

Blitz the mushrooms in a food processor

mustard if doing so) to the boiled

to make a mince

potatoes and mash till smooth

Fry onions and garlic in a little oil for 5

Pour the veg mixture into the bottom of

-8 mins

a lasagne style dish and spread evenly

Add celery, leek, carrot, thyme &

Spoon over the top the mashed potato

rosemary and fry for another 5 mins

Sprinkle yeast extract across the top of

Add mushrooms, 2 tbsp tomato puree

the potatoes

and turn heat up for 5 mins so

Drag the back of a fork across the

mushrooms sweat. After 5 mins drop to

potatoes in lines to create rows that will

medium heat and let the mix cook for 10

catch in the oven

mins stirring occasionally.

Place in the middle of a pre-heated oven

Add 2 tbsp tomato paste, marmite, &

(200 c) for 25 - 30 mins

balsamic vinegar and stir for 1 min
Add stock & lentils - increase heat for 10
mins to reduce stock and evaporate
excess liquid

For every jar of 9 meals from anarchy
organic veg stock that you purchase 50 p
will be donated to the West Cheshire
Food Bank

