
 

 

 

 

Masala Curry Beef Shepherd’s Pie 

 

2 SERVINGS     |     HANDS ON TIME:  15 minutes     |    TOTAL TIME: 35 minutes 
 

Augustus Ranch Ground Beef, thawed 

Johnson’s Backyard Garden Carrots, stem end trimmed, washed, peeled (optional) 

Farmshare Austin or Fruitful Hill Farms Chard, washed, woody stems removed 

Buena Tierra Farms Basil, leaves picked and washed 

Farmhouse Kitchen Tomato Masala Sauce, stirred well before use 

Farmhouse Kitchen-prepared Coconut Mashed Butternut Squash (Engel Farms) 

Sea salt and fresh cracked black pepper 

Coconut or olive oil, or ghee 

 
STEP 1   Preheat oven to 400°F and arrange the oven rack to the middle position. Set the coconut 

mashed butternut squash on the counter to reach room temperature. 

 

STEP 2   Prepare the vegetables. Chop the tender chard stems and leaves into approximately 1” 

pieces. Chop the carrots into thin coins, about ¼” thick. Chop the basil leaves into slivers. Set 

vegetables and basil aside. 
 
STEP 3   Place a large saute pan over medium-high heat. When the pan is hot, add 1 tbsp. oil. Swirl 

the oil to coat the bottom of the pan and then add the ground beef. Use a wooden spoon to break 

the meat up into small pieces in an even layer and then add the carrots. Season with ½ tsp. salt 

and pepper. Cook the beef and carrots for 5-7 minutes, stirring occasionally, until the meat is 

lightly browned and no longer pink. Add the chard and combine. Stir until wilted. Next, pour in 

the tomato masala sauce and add the chopped basil. Let the sauce to come up to a low boil and 

then turn off the heat. Season with salt and pepper to taste. 

 

STEP 4  Transfer the beef, vegetable, and sauce mixture to a 2 to 3 quart baking dish (9 x 9 or 9 x 

13) or large cast iron skillet. Spoon the coconut mashed butternut squash over the mixture and 

spread in an even layer using a rubber spatula or butterknife. Create decorative swirls using the 

spatula or a fork. 

 
STEP 5   Bake the shepherd’s pie in the preheated oven for 20 minutes. The butternut squash 

should be warmed through and the sauce should be bubbly. To brown the top of the mashed 

butternut squash, broil for 2-3 minutes.  

 

STEP 6   Remove from the oven and let the shepherd’s pie rest for 10 minutes before serving. 

Enjoy! 

 

 

 

 

 

 




