
Vegan Sweet Potato and Lentil Shepherd's Pie

1 hr 45 mins 1 hr 45 mins

main dish gluten free, soy free, vegan  8 servings  Gena Hamshaw

Ingredients
For the mashed sweet potato layer:

For the lentil layer:

Instructions

Prep Time Cook Time Total Time

Course: Cuisine: Servings: Author: 

3 1/2 lbs sweet potatoes
3/4 teaspoon salt
1/2 teaspoon garlic powder
3/4 cup almond milk
3 tablespoons olive oil melted coconut oil, or Earth Balance

2 1/4 cups brown or green lentils
1 tablespoon olive or grapeseed oil
1 large white or yellow onion diced
2 large shallots minced
2 cloves garlic minced
2 medium sized carrots peeled and diced
2 medium sized stalks of celery diced
10 ounces button or cremini mushrooms sliced
1 1/2 tablespoons fresh thyme leaves
1 tablespoon fresh rosemary roughly chopped
1/4 teaspoon rubbed sage
1 tablespoon sherry or balsamic vinegar
Splash of red wine optional, about 1/4 cup
1/2 cup vegetable broth
Salt and pepper
1/3 cup bread crumbs optional, for topping

1. First, make the mashed potatoes. Bring a large pot of water to boil. While it's warming, peel the sweet
potatoes and cut them into large cubes (about 1 1/2 inches). When the water is ready, add the sweet
potatoes and boil for 15-20 minutes, or until they're very tender when pierced with a fork.

2. Drain the potatoes and add them to a large mixing bowl. Mash roughly with a handheld potato masher,
and then add the salt, garlic powder, almond milk, and oil. Mash well, but leave a little texture. Season to
taste and set the potatoes aside. You can do this up to three days in advance, storing the mashed
potatoes in an airtight container in the fridge until you're ready to use them.

3. Preheat the oven to 350F and lightly oil a 9x13 casserole dish.

4. To cook the lentils, place them in a medium or large saucepan and cover them with 3 inches of water.
Bring the water to a boil and reduce it to a simmer, then cover. Simmer the lentils for 20-25 minutes, or
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Notes
Leftover pie will keep for up to three days in an airtight container in the fridge.

until they're tender but still have some chew; I recommend checking them at the 18 minute mark to be
sure they don't get mushy. When the lentils are ready, drain them and set them aside. (This can also be
done up to 2-3 days in advance.)

5. Heat the olive or grapeseed oil in a very large skillet or saute pan over medium high heat. Add the onions
and shallots, along with a pinch of salt. Cook the onions for 5 minutes, or until they're becoming clear.
Add the garlic and cook for another minute, or until it's very fragrant. Add the carrots and celery. Cook for
2-3 minutes, stirring often, and then add the mushrooms, thyme, rosemary, sage, and vinegar. Give the
mushrooms another generous pinch of salt, and then cook for 7-8 minutes, or until the mushrooms have
released all of their juices. Stir in the wine, if using, and allow it to cook off.

6. Add the cooked lentils and broth to the pot. Heat everything and mix it together. Check the lentil mixture
for seasoning, and add salt and pepper as needed (I add about a 1/2 teaspoon salt and about 1/4
teaspoon pepper).

7. Remove the lentil/mushroom mixture from heat, and then pour it into your prepared casserole dish. Top it
with the sweet potatoes, and then gently use a spatula to spread them out over the lentil mixture. If
desired, top it all with 1/3 cup bread crumbs.

8. Bake the shepherd's pie for 40-45 minutes, or until it's crispy on top. Serve.


