
SWEET POTATO
SHEPHERD'S PIE

 
By Shayna Ventricelli in collaboration with Jessica Fox



INGREDIENTS
4 large sweet potatoes, peeled & chopped

2 Tbsp. Olive oil
5 cloves of garlic, (4 cloves finely chopped, 1 smashed whole)

3/4 cup lentils
2 leeks, white and light green parts halved lengthwise and thinly sliced crosswise*

2 carrots, finely chopped (1 if large)
8 oz. cremini mushrooms, quartered or coarsely chopped

5 oz. baby spinach, coarsely chopped
2 tsp. Thyme leaves, plus 3 sprigs

1 cup frozen peas (optional)
2 Tbsp. softened butter

2 oz. grated Parmesan cheese (about 1 cup)
Kosher salt

Freshly ground black pepper
 
 

*Leek-cleaning notes: After slicing, place in a salad spinner or colander, submerge in
a bowl of cold water and swish like a washing machine so the sand falls to the

bottom, then lift the strainer out and drain.



1. Preheat the oven to 375°F. Place the sweet potatoes in a large saucepan with just
enough water to cover. Bring to a boil and cook until the potatoes are tender. About
10 minutes. Drain and mash, then season with salt, pepper, and Italian seasoning
blend. Set aside.

2. Place the lentils, thyme sprigs, the smashed garlic clove, and 1⁄2 teaspoon salt in
a medium pot and cover with 2 inches of water. Bring to a boil over high heat, then
reduce the heat to medium-low and simmer for 20 to 30 minutes, or until the lentils
are completely tender, but still holding their shape. Drain in a fine mesh strainer and
set aside.

3. Heat 2 tablespoons of olive oil in a large skillet on medium heat. Add the leeks and
carrots and season with salt and pepper. Cook, stirring occasionally 12 to 15
minutes, or until the leeks are completely softened and almost starting to brown.

4. Add the mushrooms and thyme leaves, and season with salt and pepper. Cook
about 8 minutes, or until the mushrooms release their liquid and soften. Stir in the
garlic for 1 to 2 minutes, or until softened. Stir in the spinach until wilted, and then the
lentils.

5. Remove from the heat and stir in the grated Parmesan cheese. Season the mixture
to taste with salt and pepper.

6. Spread the mixture into a 2-quart baking dish. Add mashed potatoes on top and
spread it evenly all the way to the sides. Add additional Parmesan cheese if you so
desire! Bake until the potatoes are just starting to brown, about 25-30 minutes. Rest,
then serve and enjoy.

DIRECTIONS


