Shepherds Pie

2 medium potatoes

50 mL
milk

30 mL
margarine

15 mL
 margarine

15 mL
finely chopped onion

225 g
ground beef

0.5 mL
celery salt (optional)

1 mL
salt

f.g.
pepper

15 mL
flour

175 ml
canned tomatoes

1. Preheat oven to 375 F.

2. Wash, peel and quarter potatoes.  Place in a large pot with cold water.  Cook over medium heat until tender.

3. Drain and mashed potatoes.  Add 50 mL milk and 30 mL margarine.

4. In a frying pan, melt 15 mL margarine, add onion and meat and brown.  Add seasonings and flour.

5. Add tomatoes and cook until mixture has thickened.

6. Pour into greased casserole dish.

7. Top with mashed potatoes mixture.

8. Cover and bake in oven for 25 minutes.

9. Remove cover and bake 10 minutes more or until top is golden brown

