Root Vegetable & Mushroom Shepherd's Pie
Paired with 2010 Syrah, Yield: 8-10 servings
INGREDIENTS:

Sauce:
4 Tablespoons Vegetable Oil or Olive Oil
2 Cups Celery, small dice (¼ Inch)
4 Cups Onion, medium dice (½ Inch)
¼ Cup Garlic, minced
¼ Cup Tomato Paste
2 Tablespoons fresh Thyme Leaves
3 Tablespoons fresh Sage, chopped
2 Tablespoons fresh Rosemary, chopped
½ Cup Rice Flour or All-Purpose Flour
1 Cup Cana’s Feast 2012 Syrah
3 Cups Vegetable Stock
2 Tablespoons Worcestershire Sauce

Roasted Vegetables:
1 ¼ Pounds Crimini Mushrooms, Sliced
2 Cups Carrots, Large Dice (3/4 Inch)
1 ½ Cups Parsnips, peeled, large dice
1 ½ Cups Turnips, peeled, large dice
2 Cups Rutabaga, peeled, large dice
1 Cup Olive Oil, Extra Virgin
Mashed Potatoes:
2 Pounds Red Potatoes, diced
3 Tablespoons Garlic, minced
1 Cup Sour Cream
4 Ounces Butter
¼ Cup Chives, sliced thin 1/4”
1 Egg, Beaten with 2 Tablespoons of Water
¼ Cup Parmesan Cheese, grated
Kosher Salt & freshly ground Black Pepper

METHOD:
1. Preheat the oven to 425°F.
2. Place mushrooms in a bowl, drizzle with 2-3 tablespoons of olive oil and season with salt and pepper. Spread the
mushrooms evenly on a sheet tray lined with parchment paper and roast for 20 minutes or until the mushrooms are
brown and most of the liquid has evaporated.
3. Repeat the above process to individually roast the carrots, parsnips, turnips and rutabaga but cook until the vegetables
are tender and brown. Multiple pans can go in the oven at once but the baking time may need adjusted.
4. Combine all of the roasted vegetables in a buttered baking dish and reserve.
5. Meanwhile, heat the vegetable oil in a Dutch oven or large sauce pot with a heavy bottom. Add the celery, onion and
garlic and cook for 5 minutes. Add the tomato paste and cook 2-3 minutes. Add the thyme, sage and rosemary and
continue cooking 2 additional minutes.
6. Add the flour and stir until it is well combined.
7. Deglaze the pot with the Syrah and reduce slightly.
8. Add the vegetable stock and Worcestershire sauce and bring to a boil. Reduce to a simmer and continue cooking for
10 minutes.
9. Taste the sauce and season it well with salt and pepper. Pour the sauce over the roasted vegetables in the baking dish.
The sauce should be thick enough to coat the back of a spoon when dipped in it.
10. Finally, cook the diced red potatoes, starting in cold water with a generous amount of kosher salt until soft.
11. Drain the potatoes and hand mash with the addition of the garlic, sour cream, butter and salt and pepper. Gently
blend in the chives and taste for seasoning. Adjust, if needed.
12. Dot the top of the roasted vegetable and sauce mixture with the mash potatoes, covering the vegetables completely.
Do not spread the potatoes flat. Lightly drizzle the potatoes with the egg and sprinkle with cheese.
13. Bake the shepherd’s pie until the potatoes are tinged with brown and the entire mixture is piping hot, then serve.
Recipe by Chef Wendy Bennett of Wine Country Cooking Studio
winecountrycookingstudio.com

