Loaded Shepherd's Pie
Submitted By: Wildtree from Warwick, RI
Number of Servings: 12
Ingredients:

Filling:
2 tablespoons Wildtree Natural Grapeseed Oil
4 ounces mushrooms, sliced
1 small onion, chopped
1 cup carrot, diced
1 cup celery, diced
1 (14.5 ounce) can diced tomato, undrained
2 tablespoon Wildtree Red Bell Pepper & Garlic Blend
2 tablespoons Wildtree Garlic Galore Seasoning Blend
1 tablespoon Wildtree Vegetable Bouillon Soup Base
1 (15 ounce) can kidney beans, drained and rinsed
1 (15 ounce) can cannellini beans, drained and rinsed
1 cup frozen peas
1 cup frozen corn

Mashed Potatoes:
2 cups water
3 tablespoons butter

1 cup low fat milk
1 cup instant mashed potato flakes
1 cup light sour cream
2 teaspoons Wildtree Onion & Chive Blend
1 tablespoon Garlic Galore Seasoning Blend

1 box Wildtree Texas Corn Bread, prepared according to package
directions
4 tablespoons Wildtree Smoked Mozzarella & Tomato Blend
Method of Preparation:

Preheat oven to 350 degrees F. In a large skillet heat the Grapeseed Oil
over medium high heat. Add the mushrooms and saute for about 3
minutes. Reduce heat to medium, add the onion, carrot, and celery and
saute for 5 minutes. Add the can of diced tomato, Red Bell Pepper &
Garlic Blend, Garlic Galore, and Vegetable Bouillon. Stir and cook for 3-4
minutes, stirring occasionally. Turn off the heat, add the beans, peas,
and corn stir to combine. In a sauce pan heat the water and butter just
to boiling remove from heat. Add the cold milk and instant mashed
potato flakes stir to moisten. Let stand until liquid is absorbed. Add the
sour cream, Onion & Chive Blend, and Garlic Galore stir to combine. To
assemble the shepherds' pie fold the Smoked Mozzarella Blend into the
Texas Corn Bread batter and spread into the bottom of a 9x13 baking
dish that is lightly greased. Add the cooked filling and spread in an even
layer. Spread the mashed potatoes on top to cover the entire pan. Baked
at 350 degrees for 30-35 minutes or until corn bread base is set.
Nutritional Information:
Calories: 320
Fat: 12g
Saturated Fat: 3.5g

Carbohydrates: 45g
Fiber: 7g
Protein: 10g

Cholesterol: 30mg
Sodium: 490mg

