
Crock Pot Shepherd’s Pie 
Servings: 5 
Total Time: 5 ½ hours 
 
Ingredients: 

• 2 lbs Yukon Gold Potatoes, Peeled and Quartered 
• 2 tbsp  unsalted butter 
• 1/3 cup skim milk 
• ½ tsp pepper, divided 
• 1 lb lean ground beef 
• 1 large onion, died  
• 2 cloves minced garlic 
• 3 tbsp unsalted tomato paste 
• 1 ¾ cup sliced mushrooms 
• 2 medium carrots, chopped 
• 1 cup low sodium beef broth 
• ¼ cup dry white wine 
• 2 tsp Worcestershire sauce 
• ½ tsp dried thyme 
• 1/3 cup frozen, fresh or canned (rinsed) green beans 
• ½ cup Monterey jack cheese, shredded 
• 1 tbsp minced parsley 

Directions: 

1. Place potatoes in a large saucepot and cover with water. Bring to a boil. Reduce heat; 
cover and cook for 10-15 minutes or until tender. Drain, and then shake potatoes over 
low heat for 1 minute to dry. Mash potatoes, gradually adding butter and enough milk to 
reach desired consistency. Stir in 1/3 tsp pepper.  

2. Meanwhile, in a large skillet, cook the beef, onion, and garlic over medium heat until the 
mat is no longer pink; drain.  

3. Add tomato paste; cook for 2 minutes. Add the mushrooms, carrots, broth, wine, 
Worcestershire sauce and thyme. Bring to a boil. Reduce heat, uncovered until most of 
the liquid is evaporated. Stir in green beans. Season with remaining pepper.  

4. Transfer beef mixture to a greased crock pot. Spread mashed potatoes over top. Cover 
and cook on low for 5-6 hrs or until bubbly. Sprinkle with cheese. Cover and cook for an 
additional 10 minutes or until cheese has melted. Just before serving sprinkle with 
parsley.  



 
Tips for Crockpot Success 

 
 

• Use the size cooker recommended in the recipe, this can help ensure your meal is 

cooked properly.  

• Don’t overfill your cooker; make sure your meal is finished on-time and avoid 

potential food safety hazards. Most manufactures recommend filling them no 

more than two-thirds full.  

• Keep lid on, resist the urge to take the lid off to peek, this lets off heat and slows 

the cooking. Only open 30-45 minutes before the end to check doneness.  

• Use Crockpot liner bags for easy clean up! 

• Put all ingredients in the Crockpot the night before! (Depends on recipe) 

• Do not cook longer than what is suggested! 

• If recipe calls for rice or pasta side dish, make the night before and store in the 

refrigerator, so you just have to warm it up! 

• Do batch cooking, making multiples of the same recipes, storing in freezer safe 

containers or Ziplocs bags, place in freezer, remove when needed for a quick 

meal! 

 

 

 



Crockpot Stuffed Green Peppers 
 

Servers: 6 
Serving Size: 1 pepper 
Total Time: 6 hrs, 10 minutes (10 active minutes)  
 

Ingredients: 

• 6 large green bell peppers 
• 1 lb lean ground beef 
• ¼ cup oatmeal 
• ¼ cup long grain brown rice, uncooked 
• 1 large onion, finely chopped 
• 1 large carrot, shredded 
• ½ tsp pepper 
• 2 small cans unsalted tomato sauce 
• 1 cup water 
• ½ cup shredded cheese (choose flavor you like) 

 

Directions: 

1. Cut the top off and remove seeds from green peppers. 
2. Wash and set aside. 
3. Combine ground beef, oatmeal, uncooked rice, onion, carrot and pepper in large mixing 

bowl.  
4. Stuff each pepper about 2/3 full (rice will need room to expand) 
5. Stand the pepper side-by-side in the slow cooker. 
6. Pour water in Crockpot (do not cover the green peppers) 
7. Pour the tomato sauce evenly over the peppers.  
8. Cook on low for 6-8 hours. 
9. If desired sprinkle cheese over the tops, place lid on Crockpot and wait 5-10 minutes for 

cheese to melt.  
10. Enjoy! 

 


