Mutton Shepherds Pie

1kg minced mutton

2 large onions, finely chopped

4 medium carrots, peeled and diced

4 sticks of celery, diced

250g mushrooms, chopped

1 bouquet garni

2 tbsp dry sherry

175ml red wine

600ml light stock (mutton or chicken)

1 tbsp tomato puree

Worcestershire sauce

2tbsp sunflower oil

2kg potatoes

55ml milk

75g butter

Salt and pepper

· Preheat oven to gas mark 4/180C/350F

· Gently cook all the vegetables in sunflower oil until soft and lightly coloured, set aside

· Brown the minced mutton in small batches then add to the vegetables in a heavy-based pan

· Add sherry and red wine then tomato puree and pour the liquid on to the meat and vegetables along with stock and seasonings

· Simmer gently at least half an hour

· Check for seasoning and add a couple of shakes of Worcestershire sauce or more according to taste

· Make the mashed potato, add butter, milk and seasoning

· Transfer the mutton to an ovenproof dish and cover with mash

· Bake for about 30 minutes or until the top is golden brown and juices are simmering around the edges

