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SHEPHERD'S PIE WITH SWEET POTATOES AND CHIMICHURRI

nutrium

INGREDIENTS

1 cup parsley leaves, one full bunch (60 g) - CHIMICHURRI
SAUCE INGREDIENTS

1 medium jalapeno pepper, roughly chopped (14 g)

3 cloves of garlic (9 g)

1/4 red onion, roughly chopped (38 g)

1tsp of salt, table (6 g)

1/2 tsp of chili flake (1 g)

1/4 tsp, ground of spices, pepper, black (1g])

2 tbsps plus 2 tsps of red wine vinegar (45 g)

1/2 cup of olive oil (108 g)

7 small sweet potatoes, about 4 lbs (910 g - PIE INGREDIENTS
1tbsp olive oil (14 g)

3.5 tsps of salt, table (21 g)

COOKING METHOD
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@ 8 portions

2 tsps, ground of spices, pepper, black (5 g)

1tbsp of butter, without salt (14 g)

2 Ibs of beef, ground, 90% lean meat / 10% fat, pastured and
grass-fed preferably (904 g)

3 medium unit of carrots (1 cup), minced (183 g])

1large yellow onion (1 cup), minced(150 g)

3 large stalks of celery, minced (192 g])

6 cloves of garlic, minced (18 g)

1.5 tsps, ground of spices, thyme, dried or 1tbsp fresh leaves (1
)

118.3 oz jar of tomatoes, crushed, canned (518 g]

1tbsp of apple cider vinegar (5 g)

1 cup of peas, green, frozen or fresh (145 g)

Make the chimichurri sauce: In a small food processor or blender, place the parsley, jalapeno, garlic, onion, salt, pepper vinegar,

and oil. Pulse to combine, transfer to a Tupperware and set aside.

Preheat the oven to 350 and position a rack in the middle.

Make the pie: line a baking sheet with parchment paper and place the sweet potatoes on top. Transfer to the oven and bake for

about 45 minutes, until tender. Remove from the oven and set aside to cool long enough to handle, 10-15 minutes. Remove and

discard the skin and place the flesh in either a bowl or a food processor. Add the olive ail, 1.5 tsps of salt, and 1tsp pepper. Puree

or mash until smooth and creamy.
Increase the oven temp to 375.

In a cast-iron skillet or large pan, heat 1/2 tbsp of the butter or olive oil over medium-high heat. Add half the ground beef, 1 tsp of

salt, and 1/2 tsp of pepper. Cook, stirring with a spoon until the meat is dark brown and crumbled, 7-10 minutes. Transfer to a

baking sheet or plate and repeat with the remaining beef.

Reduce the heat to medium and add the carrots, onion, celery, garlic, and thyme to the same pan. Sweat the vegetables until the

onion becomes translucent, 4-5 minutes. Transfer the beef back to the skillet and add the crushed tomatoes and vinegar. Increase

the heat to medium-high, stir well, and cook for 10 minutes. Stir in the peas and cook for an additional 5 minutes. Transfer the

mixture to a 9x11" casserole dish and spread evenly.

Scoop the pureed sweet potatoes over the top of the filling, use a spatula to create an even layer. Place the casserole in the oven

and bake for 30 minutes or until the filling begins to bubble.

Turn the broiler on medium and broil for an additional 4-6 minutes to brown the top. Watch carefully.

Remove the pie from the oven and let it cool for 15 minutes before dividing it evenly into 8 portions. Serve with 2 tbsps chimichurri

sauce.
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