For November 2016
Spicy Pork Shepherd’s Pie or Mexican Tinga Pie
Adapted from Cook’s Illustrated Cover and Bake
May be made in 8 X 8 or 9 X 13 casserole dish.  

Recipe yields 2 medium or one large (9 x 13) casserole 

Ingredients:

Topping: Note: If you are pressed for time, you may simply buy pre-made mashed sweet potatoes for topping. 
	4 T. unsalted butter cut into pieces
	2 T. dark brown sugar

	3 T. heavy cream
	3 pounds sweet potatoes

	1 t. salt and 1 T. ground black pepper
	1 large egg, lightly beaten


Filling:

	2 pounds ground pork
	8 medium garlic cloves, minced or pressed

	1 pound of mild chorizo sausage, quartered lengthwise and cut into bite-sized pieces.  If you cannot find mild chorizo, use either kielbasa or andouille sausage. 
	3 canned chipotle chiles in adobo sauce or substitute small can of green chiles

	5 t. vegetable oil
	1 14 ounce can of diced tomatoes, drained

	2 medium onions, peeled and minced
	3 ½ cups of low-sodium chicken broth

	2 T. water
	2 T. brown sugar

	
	1 T. coarsely chopped fresh oregano or 1 t. dried oregano 


Directions:
Topping:  Bake the sweet potatoes in 400-degree oven or in microwave until soft.  Mash sweet potatoes with butter, cream, salt, pepper, brown sugar.  Mix in one beaten egg to ensure that potatoes hold their shape when cooked with the meat.  Season with salt and pepper to taste.  Set aside. 
Filling:  In a large Dutch oven, sauté the ground pork in 2 teaspoons of oil until completely browned.  Remove from Dutch oven and set aside.  Add 3 teaspoons oil to Dutch oven and lightly sauté the sausage -chorizo, kielbasa or andouille – until brown.  Add the onions and water and sauté scraping bits off the pan.  Stir in the garlic and chiles and cook for 30 seconds.  Add tomatoes, broth, brown sugar, and oregano.  Add the sautéed ground pork.  Bring to a low simmer and cook until flavors are blended and liquid is reduced by half.  
Assembly:  Pour filling into pan.  Cover filling with mashed sweet potatoes, spreading topping evenly and pushed to the edges. 

Wrap in aluminum foil sprayed with cooking spray or non-stick foil.  Label and freeze. 

LABEL:
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SPICY PORK SHEPHERD’S PIE 


Ingredients:  ground pork, sausage, sweet potatoes, tomatoes, chicken broth, butter, cream, chiles, 



Onions, garlic, brown sugar, egg, oregano, salt and pepper.  



Instructions:  Thaw thoroughly overnight in refrigerator.  Bake in 400-degree oven until heated and bubbly, 



About 30 minutes.  Enjoy!  
