COTTAGE PIE
FOR THE FILLING

2
pounds ground beef (use turkey) 


Salt and pepper

2
tablespoons salted butter 

1
medium white or yellow onion, diced, about 1 cup

2
celery stalks, finely chopped, about ½ cup

1
medium carrot, peeled and finely chopped, about ½ cup

3
garlic cloves, minced

2
tablespoons tomato paste

¼ 
cup all-purpose flour 

2
cups beef broth 

½
cup dry red wine (or water)

½
cup frozen peas

2
tablespoons Worcestershire sauce 

4
thyme sprigs 

2
dried bay leaves

FOR THE TOPPING


Salt

2½
pounds russet potatoes, peeled and cut into 1-inch cubes 

½ 
cup whole milk

5
tablespoons salted butter, melted

¾ 
cup grated Parmesan (about 1½ ounces)

Heat the oven to 350 degrees.

Prepare the filling: Heat an ovenproof 12-inch skillet over medium. Add ground beef and a large pinch of salt and cook, breaking up the meat as you go, until slightly pink and just cooked through, 5 to 7 minutes. Using a slotted spoon, transfer the ground beef to a bowl and set aside. Leave about a teaspoon of fat in the pan and discard the rest.

To the same skillet, add butter, onion, celery and carrot and a pinch of salt. Cook, stirring occasionally, until the onion is translucent and the carrot is just tender, about 5 minutes. Add the garlic and tomato paste, stirring to coat, about 1 minute. Add flour and stir to incorporate.

Add broth, red wine, peas, Worcestershire sauce, thyme sprigs, bay leaves and 1 teaspoon each salt and pepper. Stir to combine, then bring to a simmer and cook, stirring occasionally, until the consistency of thick gravy, 7 to 10 minutes. Taste and add extra seasoning, if needed. Remove the bay leaves and thyme sprigs and stir in the ground beef. Remove from heat and set aside to cool slightly.

Make the topping: To a large saucepan, add 4 quarts of water and 2 tablespoons of salt and bring to a boil. Add potatoes and cook until knife-tender, about 15 minutes. Drain the potatoes and put back into the saucepan. Add the milk, 4 tablespoons butter and ½ cup grated Parmesan. Mash with a potato masher until just creamy, avoiding over-mashing. Taste and add salt if needed.

Dollop the mashed potatoes on top of the beef mixture in the skillet, carefully smoothing the mashed potatoes until it fully covers the beef mixture and reaches the edge of the pan. Drizzle the remaining 1 tablespoon of butter over the top, sprinkle with remaining ¼ cup grated Parmesan and bake in the oven until golden and bubbly, about 30 minutes. Let stand for 10 minutes before serving.

TIPS

If you do not have an oven-proof skillet, you can transfer beef mixture to a 9-by-13-inch baking dish for assembly and baking.

Cottage pie can be fully assembled and refrigerated (up to 2 days) or frozen (up to 3 months) in advance, then baked. If frozen, allow to defrost fully before baking.
Cottage pie is a near twin to its sibling, the slightly better-known shepherd's pie. The main difference between these traditional dishes, which have roots in Ireland and Britain, is that cottage pie embraces ground beef while shepherd’s pie, fittingly, favors lamb. Smothered in a delicious and thick gravy along with carrots, onions, celery and peas, the ground beef filling is covered in creamy mashed potatoes and then baked into a hearty and satisfying meal. Known for being freezer friendly, easy to make and economical, this recipe stretches its simple ingredients to feed many mouths. For variation, try using chicken or turkey and other vegetables in the base and swapping in sweet potatoes for the topping.

SERVES: 6-8
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Suzanne1 day ago

I’m sure this is probably heresy, but if I’m making this on a week night, I just use the mashed potatoes that are in a refrigerated section of the grocery store.

Is this helpful? 23

AC2 days ago

Tasty and relatively easy. I was trying to save some time so started the potatoes early which led to some juggling a bit. Also, there is no way everything was going to fit in my 10-in pan. Transferred to a 9x13 as suggested. Will probably make again!
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