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This down-home cooking recipe is one of my favorites.  Give blandness a kick in the pants! 
 
1 cup chopped celery 
1 container mushrooms, fresh, sliced 
½ cup + ¼ cup chopped onion 
½ cup + ½ cup chopped scallions 
½ tsp + ½ tsp salt 
1 egg, slightly beaten 
1 tsp + 1 tsp crushed black pepper 
1 Tbsp garlic salt 
1 Tbsp + 1 Tbsp dry parsley flakes 
1 can (10.75 oz) condensed cream of mushroom soup + 1 can milk to prepare 
2 Tbsp butter 
1 can peas, drained (or green beans if you prefer) 
1 lb. cheddar cheese, grated 
2 lbs. ground beef (ground turkey works, too) 
½ clove of garlic, mashed 
4-6 cups mashed potatoes, prepared 

 
1.  Preheat oven to 400ºF. 
2.  In a large bowl, add the mashed potatoes, chopped onion, ½ cup chopped scallions, and the egg.      
     Mix well.  Flavor the mixture with ½ tsp salt and 1 tsp black pepper. 
3.  In a large non-stick pan, brown beef with ¼ cup onions, mashed garlic clove, and a little water (if  
     necessary). 
4.  In a microwave safe dish, place the peas and a bit of water.  Cover with plastic wrap and steam in the  
     microwave on high for 4 minutes.  Once the peas are hot, remove them from the microwave and  
     drain.  Set them aside. 
5.  In another microwave safe dish, heat mushroom soup and milk according to directions on label.  Mix  
     well and set aside 1¼ cup of soup mixture. 
6.  Add celery, mushrooms, peas, 1 Tbsp parsley flakes, remaining salt and pepper, and soup mixture to  
     the beef in the pan.  Mix well, but gingerly, taking care not to mash the peas. 
7.  Grease (or spray with nonstick spray) a large casserole dish.  Spoon half of the mashed potato  
     mixture to the bottom of the pan and spread. 
8.  Top with meat mixture, spreading it evenly.  Sprinkle with half of the grated cheese, then top with the  
     remaining potatoes. 
9.  Dot potatoes with butter, then sprinkle the remaining cheese over them.  Garnish with the remaining  
     parsley and scallions. 
10.  Bake 25-30 minutes until brown. 
 
Serves 6-8. 
 


