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MARL Ey SPOON

Mushroom shepherd's pie

(vegetarian)

@ 1h % 2 Servings



1. Prep 2. Make mash 3. Make filling

preheat 400F, chop carrot, chop garlic, Cut half of the cauliflower into 1-inch
florets (save rest for own use). Fill a
medium saucepan with salted water; add
cauliflower. Cover and bring to a boil,

What we send

« 1% Ibs cauliflower (use half)
+ 4 oz mascarpone ’

+ % Ib button mushrooms then simmer until tender, about 15
+ 1 medium yellow onion minutes. Drain cauliflower well, then
+ 1 carrot return to saucepan. Using a potato
« 2Y oz peas masher or fork, mash cauliflower with %
+ garlic cup mascarpone. Season to taste with salt
+ 1 pkt mushroom seasoning and pepper. Cover to keep warm.
What you need 4. Assemble 5. Bake 6. Serve
- all-purpose flour!
+ butter?
« milk 7
Tools
Allergens

Wheat (1), Milk (7). May contain traces
of other allergens. Packaged in a
facility that packages gluten
containing products.

Nutrition per serving
Calories Okcal

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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