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 Sheppard’s Pie 
      

 
 

  

       
 

 

     33% calories from fat 
 

 

 

 

 

 
 
 
 

Ingredients Instructions 

1 pound lean ground beef  
 
1 medium onion, chopped 
 
2 (14½ -ounce) cans 
creamed corn  
  
1½ cup mashed potatoes  
 
1 Tablespoon butter 
  
salt & pepper to taste 
 
 
 
Makes 8 servings 
 
 
 
 
 
 
 

1. In skillet, brown meat with 
onion. Drain meat mixture. 

 
2. Melt butter. 
  
3. Place mixture in bottom of 

casserole dish, pour 
creamed corn over meat. 
Spread mashed potatoes 
on top of corn carefully not 
to mix potatoes with corn. 
Drizzle with butter.  

 
4. Bake covered in 

preheated oven at 350 F 
until all is hot 
(approximately 30 
minutes).  

 
5. Remove cover and place 

under broiler to lightly 
brown top. Serve with 
dinner rolls and tossed 
salad if desired. 

 
 
Note: 
• Use fresh mashed potatoes or 
  leftovers. 
 
• May add other leftover 
   vegetables. 
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