Mezze Legend Shepherd's Pie
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also works a treat with...

- Beef mince or puy lentils in
place of lamb mince

raise your game by...

Adding a glass of red wine with the
mince

WWW.THESPICERY.COM/mezzelegend

Mezze Legend Shepherd's Pie
This Mezze Legend shepherd’s pie is deeply comforting. The warm, fragrant
spices of the Mezze Legend blends combine with creamy feta and a rich lamb
mince filling to make a delicious dish, topped with roasted SUMAK BLEND
onions for extra crunch and zing.

500g lamb mince or soy mince for
a veg version
800g floury potatoes - peeled and
cut into bite-size pieces
20g bunch of parsley (optional) roughly chopped
2 onions - 1 ½ finely chopped, ½
thinly sliced
3 cloves of garlic - finely chopped
100g feta cheese - crumbled
50g raisins
30g pine nuts
60g tomato puree
1 ½ tsp
5 tsp
4 tsp
2 tsp

BIBER BLEND

SUMAK BLEND

Cook
1 hr 20 mins

Heat

Serves
4

1

Boil the potatoes for 15 minutes or until
tender then drain well

2

Fry the finely chopped onion in 2 tbsp oil
for 5 minutes or until soft and translucent

3

Add the mince, garlic, raisins, pine nuts,
1 ½ tsp BIBER BLEND, 3 tsp KAMMUN
BLEND, 4 tsp QARFA BLEND and 1 tsp
salt then fry for 10 minutes or until the
mince is cooked through and beginning to
brown around the edges, stirring to break
up any lumps as it cooks

4

Add the tomato puree and 300ml water
then cover and simmer for 15 minutes or
until the sauce is rich and thick (adding a
splash of water if necessary)

5

Preheat the oven to 180°C/gas mark 4

6

Mash the drained potatoes with the
parsley (if using), feta, 2 tsp KAMMUN
BLEND and ½ tsp salt to a smoothish
texture

7

Mix the thinly sliced onion with 2 tbsp oil
and 2 tsp SUMAK BLEND

8

Spoon the mince mixture into an
ovenproof dish, spread the mashed potato
over the top then sprinkle over the sliced
onion mixture

9

Bake for 45 minutes or until bubbling
around the edges and golden on top

KAMMUN BLEND

QARFA BLEND

Prep
25 mins

