
Shepard’s Pie, historically started as “cottage pie” and referred to the leftover vegetables
(carrots, peas, onions) mixed into a pie by local Irish shepherds, who resided in cottages, as a
hearty meal. The topping of potatoes was introduced later when potatoes came to Ireland, to
make the heartier. Though the original recipe calls for lamb or mutton, today, the recipe has
evolved to include many varieties of meat, including beef. To modernize this beloved, favorite
Irish dish, skip the flaky pastry crust and use potato skins instead with this Shepard’s Pie Potato
Skins recipe.

Shepards Pie Potato Skins

Potato Boats and Mashed Potatoes

OVERVIEW

Prep Time: 45 minutes
Cook Time: 60 minutes
Servings: 2-3

• Potato Boats and Mashed Potatoes
• 5 Russet potatoes
• 1 cup milk
•  2 Tbsp butter
• Salt, pepper, and garlic powder to taste

INGREDIENTS



• Cook the potatoes over indirect heat at 400 degrees for 60 minutes, or until fork-tender, on your
Wildfire Ranch Pro Grill.

• Cut off the tops and scoop out the flesh using a spoon, leaving the skins intact.
• Place the potato flesh in a bowl. Add milk, butter, and salt and mash until smooth.

INSTRUCTIONS

INGREDIENTS
Filling

Prepare the Potatoes and Mash

• Heat the olive oil in a large skillet, preferably cast iron, over medium high heat on your Wildfire
Ranch Pro Grill.

• Add onion and, sauté for 5 minutes until softened.
• Add garlic, sauté for an additional 30 seconds or until fragrant
• Add ground beef and cook until browned and cooked through.
• Add flour and stir until combined.
• Add remaining ingredients and stir to combine until thick and glossy.
• Remove from heat.

Beef Filling

• Heap each potato with meat filling.
• Spoon mashed potatoes on top.
• Place in skillet and cook on indirect heat at 350 degrees for 15 minutes.
Pair with your favorite Irish Dry Stout, like Guinness.

Assemble Potatoes

• 1 lb ground beef
• 1 Tbsp olive oil
• 1 onion, small diced
• 2 cloves garlic, minced
• 1 ½ cups frozen mixed vegetables
• 2 Tbsp flour

• 1 cup beef broth
• 1 Tbsp Worcestershire sauce
• 2 Tbsp tomato paste
• Salt and pepper to taste


