
1 – Lrg Pan 

Shepard’s Pie Loaded Baked Potato   
(gluten free)

A fun and easy twist on a classic recipe with a simple beef and 
vegetable filling for stuffed baked potatoes. 

Prep Time: 15 minutes 

Cook Time: 1 hour Serves: 4 to 6 

INGREDIENTS 

• 4 or 6 baking potatoes
• 1 pound lean ground beef
• ½ cup chopped onion (about 1

medium onion) 
• 1 garlic clove crushed or minced
• Salt and pepper

• ¾ cup tomato paste one 6-ounce can
• ¼ cup Worcestershire sauce
• 1 1/2 cups beef broth
• 2 cups frozen mixed

vegetables thawed (carrots, peas, corn,
and green beans)

• 1 cup shredded cheddar cheese about
4 oz.

Instructions 
1. Bake the potatoes in a 400°F oven for about an hour or until they can be pierced easily
with a fork. Or you can cook in the microwave for about 10 minutes, rotating after five minutes.
2. While the potatoes are cooking, heat a skillet over medium heat, add the ground beef,
onion, garlic, and a pinch of salt and pepper. Cook, breaking up the meat, until it is browned.
Drain any excess grease.
3. Stir in the tomato paste, Worcestershire sauce, and beef broth.
4. Add the vegetables, bring to a simmer, and cook until thickened slightly. Season to taste
with salt and pepper.
5. Cut a slit down the length of one potato then another one perpendicular to make an “x”.
Squeeze the sides of the potato to open it up and place in a glass baking dish. Repeat with the
remaining potatoes.
6. Spoon the filling into the potatoes and top with shredded cheese.
7. Return to a 400°F oven for about 5 minutes, or place under the broiler for 2 or 3 minutes, or
until cheese is melted and lightly browned.

https://amzn.to/2jqWtuA
http://amzn.to/2tLbpMr


FREEZING INSTRUCTIONS FOR PREPARED MEALS: 

 

 

 Cool meal completely!!! 

 

 PLEASE DO NOT OVER FILL THE CONTAINERS…LEAVE ABOUT 1” TO ¾” SPACE 
FROM TOP. 

  

 Cover with saran wrap or aluminum foil (we prefer aluminum foil).  

 

 Press down into the sides of the cooking pan to ensure that no air is trapped under the wrap. 
This will protect your dish from freezer burn and prolong its freezer life. 
 

 

 
 Then, cover with foil cover that was given. Make sure label sticks to cover. 
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