
 q cuisine: with HOME COOK HYLTON 
Leftovers are a marvellous thing. Not only do they remove the rigmarole of cooking 
every day for those of us who are time-poor, they also provide us with "fresh" 
ingredients for a whole new dish. Roast meats are a perfect example. While corned 
beef makes for a scrumptious toasted sandwich, leftovers from a roasted leg of lamb 
is the perfect excuse to make the all-time favourite, Shepherd's pie.

While some of the ingredients may sound a touch odd, trust me, they work. My recipe is a 
culmination of memories of my mother making Shepherd's pie, cooking tips from others, as well 
as a bit of trial and error.

When it comes to picking a cider, while the rise in the popularity of craft ciders has resulted in 
some marvellous flavours (I'm quite partial to a good passionfruit cider on a sunny afternoon), 
it's best to use a crisp, dry cider when cooking. While a good British/Irish cider like Bulmers or 
Magners works fine, I like to support local industry and use Pure Blonde apple cider, and yes, like 
the beer, it's less carbs and less sugar, so you can enjoy it without feeling quite so guilty.

If you don't have a hand mincer, either get a camper boyfriend, or, in all seriousness, use fresh lamb mince, you'll just have to cook 
it in the progress (the lamb, not the boyfriend). I do, however, feel that leftover is better, and plus, who doesn't like a Sunday roast?

Shepherd’s Pie
Ingredients:

• 500g cooked lamb
• 8–10 medium potatoes 
• 1 onion, finely diced
• 2-3 sticks of celery, finely diced
• 2 carrots, finely diced
• 2 tsp plain flour
• 2 tsp mustard powder
• 3/4 cup chicken stock
• 1 tbsp soy sauce
• 1/4 cup Worcestershire sauce 
• 1/2 tsp mace
• zest of 1 lemon
• 3/4 cup apple cider
• 2 bay leaves
• 1/2 bunch flat-leaf parsley, chopped
• 1-2 tbsp butter, plus extra for glazing
• milk
• 1 egg, lightly beaten 
• grated cheddar and or parmesan (optional)

Method: 

1. If using leftover lamb, set up a hand mincer on an overhanging bench and mince lamb onto a plate
2. Peel and chop potatoes, place in a saucepan, cover with water and boil until soft.
3. Preheat oven to 180˚C
4. Meanwhile, heat some oil in a large frying pan or wok
5. Sauté vegetables until soft
6. Add minced lamb and stir to combine.
7. Add flour, mustard powder, mace and lemon zest, then the liquids: stock, cider, Worcestershire and soy sauce.
8. Add chopped parsley and bay leaves to the mixture.
9. Stir well to combine and tip mixture into a buttered baking dish, ensuring its evenly spread all over.
10. Once they are soft (you can test with a wooden skewer, drain potatoes and return to saucepan, over low heat, add butter, and 



mash. Add milk to form a soft, fluffy texture.
11. Take pan off heat, stir in egg and spread mash over top of your lamb mixture, again spreading evenly and smoothing the top.
12. Brush potato with extra melted butter and sprinkle with cheese, if desired.
13. Bake in oven for 20 mins, then grill for 5 min or so until golden and crispy on top.
14. Serve and enjoy.

http://www.resurrectiongardens.com.au

