Shepard’s Pie
Preheat oven to 350 F

1 onion, chopped

1 pound ground beef
2 tbsp Worcestershire sauce

2 tsp dried oregano
2 cups frozen mixed vegetables
Mashed potato topping

3-4 large potatoes, peeled and cut into chunks

1 tbsp butter or margarine

¼ to ½ cup milk (depending on your preference of stiff or runny potatoes)

Brown the ground beef in a large skillet or saucepan. Add the onion, Worcestershire sauce, and oregano and mix together until well combined. Add the frozen vegetables, mix well and leave to simmer for a few minutes. Pour into a casserole and spread into an even layer. 

For the mashed potatoes, boil the potatoes until tender. Drain, and mash until smooth. Add the butter or margarine, and mash to combine. Add the milk and mix together until smooth. 

Spread the potatoes on top of the meat mixture, and rough it up with a fork to make small peaks. Bake in the oven for 25-30 minutes or until the small peaks in the potatoes are lightly browned. 

