
Lentil Shepherds’ Pie  
in Herby Tomato Sauce with Sweet Potato Mash 

Those of you with an English/ Australian background will be specially happy about this recipe.  
I created this recipe was because a cheerful client of mine requested it back in the days when I was a 
personal chef in Sydney. However, I was surprised at how much I enjoyed the result and I adore how 

it’s so bloody healthy too.  
I have to say that I much prefer my version of this classic to the one I grew up with in Osho Ko-Hsuan 

school in England, sorry. This recipe is definitely worth sharing with you all.  
A perfect warming autumn, or winter, meal that one day I happened to have made in the midst of the 

heat of the Australian summer. Oh we learn… 

Makes 20 x 30cm baking tray- really? or serves 6-8 

Tomatoey lentil ingredients 
2 cups brown lentils 
6 cups water 
1 bay leaf 
Olive oil 
1 large onion, diced 
3 cloves garlic, chopped or squeezed 
3 cups mushrooms, chopped 
1 carrot, chopped 
1 tbsp oregano 
1 tsp thyme 
1 tsp rosemary 
Lots of freshly ground black pepper 
Pinch cinnamon 
2 tins tomatoes 
1 cup passata 
Optional: 1 stalk celery, chopped very finely 
Optional: 1/3 cup red wine 
Optional: 1 cup peas 

Mash ingredients 
500g potatoes 
500g sweet potatoes 
1/3 cup soy milk 
1/4 cup olive oil 
1/3 cup tamari 
Salt and pepper, to taste 
Pinch of nutmeg 
Optional: 1 clove of garlic crushed 

Garnish 
Olive oil and savour yeast flakes 
Freshly chopped parsley 

ACTION! 
Cook lentils in the water with bay leaf until soft and until the water has evaporated. 
Fry onion in olive oil, add garlic and spices, then the vegetables, red wine if using, then tomatoes and 
simmer gently until tender. Mix with the cooked lentils. 
Preheat oven to 180 C. 
Boil potatoes, add the rest of the topping ingredients and mash. 
In an oiled baking dish place the lentil mixture followed by the potato mash. 
Drizzle with olive oil and savoury yeast flakes, or not, both ways are lovely, and bake until the top goes 
a little brown 45-60 minutes. 
Serve with freshly chopped parsley and a big fat salad. 
Let cool a little then serve. The longer you let it rest the neater it will cut. A good idea is to make this a 
day ahead and just reheat before serving. That’s smart. 
A delightful meal for a warming dinner party with candle light, red wine and smooth jazz and a very 
handy one to have in your freezer too.


