Cottage & Shepherd's Pies (recipe makes 6 -8 servings)
Traditional Ingredients:

2 pounds ground meat (beef for cottage pie, use ground sirloin or ground round; for shepherd's pie, use the same quantity of ground lamb)

¾ cup diced onion (a small one)
2 tablespoons "beef tea" or any type of beef browning sauce, like "B-V Broth and Sauce concentrate," or your favorite steak sauce – I use original-flavor HP Sauce

1 cup frozen peas and diced carrots
1 tablespoon catsup/ketchup ("sauce" as the Brits say)

6 – 7 ounces tomato paste 
2 tablespoons Worcestershire sauce

2 tablespoons flour

1 tablespoon cornstarch (or "cornflower," as the Brits say)

4 to 6 cups mashed potatoes (use 2 – 3 large Yukon golds)
Preparation:

Crumble the meat thoroughly in a large skillet, and brown with the onions (drain as much of the fat out as you can while browning). Mix all the wet ingredients, except the tomato paste and vegetables, with the cornstarch and flour (before they are heated in the pan) into a saucy paste, then stir it into the meat. Add the tomato paste and the peas & carrots, mix well and heat thoroughly; transfer the warmed mixture to a greased, 2-quart (or bigger) casserole-baking dish. Warm up the mashed potatoes. Pack the meat mixture down fairly tightly into the casserole, making sure it's smooth and level, then cover the top evenly with as much mashed potatoes as will fit on top without spilling over the sides of the dish. Bake at 375° F. 45 minutes to 1 hour, or until the potato-topping is golden brown. Allow to cool for about five minutes before slicing and serving. Yields about 6, two-inch-thick slices.

There's no need to decorate the crust with dainty fork swirls like some cooks do, but I did fancy up the whipped-potato topping on this lovely shepherd's pie with some tasty chopped chives. Yum!
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