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Turkey Shepard’s Pie   
 
Serves 4 
 
1 lb  cooked turkey, diced 
6 ozs  cooked steamed vegetables (Broccoli, carrots) cut into small pieces 
1-1/2 cups creamy soup (chicken/rice, mushroom) 
2 cups  cooked whipped potatoes 
 

1. In a bowl, combine turkey and vegetables. Divide them amongst the four-
individual oven safe dishes. Add creamy soup to submerge the turkey mixture. 

 
2. With a pastry bag, pipe the whipped potatoes to cover the top.  

 
3. Place in a preheated oven at 400°F for 15 minutes, then the broiler for 4 minutes 

to toast the potatoes.   
 


