
Hachis Parmentier
★★★★★
A+ Entrées, French
Prep Time: 15 minutes Cook Time: 15 minutes Difficulty: Easy Servings: Serves: 4-6 Source:
tasteoffrancemag.com

INGREDIENTS

For the beef filling:
2 tbsp olive oil
1 medium onion (200g), finely diced
2 cloves garlic, minced
500g minced beef
2 tbsp tomato paste
250ml beef stock
150g frozen peas and carrots
1 tsp dried Herbes de Provence or dried thyme
½ tsp sea salt
Freshly ground black pepper
For the potato topping:
900g Yukon gold potatoes or similar, roughly chopped
60ml heavy (pouring) cream (min 35%)
2 tbsp salted butter
A handful of chopped, fresh curly parsley

DIRECTIONS

Heat the oil over medium-high heat in a large, heavy skillet.

Add the onion and garlic and cook for 3-4 minutes (until the onions are just starting to soften but not colour).

Add the beef and, using a wooden spoon to break the meat up, cook for 3-4 minutes until it’s just starting to brown.

Add the tomato paste, beef stock, Herbes de Provence, salt and pepper and stir to combine. Bring to a boil, then add the
peas and carrots.

5 Reduce the heat to medium simmer for 7 minutes. Remove from the heat and place the meat filling in a deep, ovenproof
casserole dish (approx. 2-litre), making sure to distribute the mixture evenly over the surface of the dish.

For the mashed potato topping

1 Place the potatoes in a large pot of cold water (just enough to cover) and place on high heat. Bring to the boil then cook a
further 8-10 minutes or until the potatoes are “fork tender” (you should be able to mash them with the back of a fork against
the side of the pot). This will take approximately 20 minutes total.

Drain the potatoes into a colander.

3 Place a metal sieve over the pot and using a spoon, press the potatoes through the sieve to remove lumps from the
potatoes. Do not place the pot on the heat again.

Add the cream and butter and use a wooden spoon or a rubber spatula and mix until smooth and creamy.

(optional) Place the potato mixture in a piping bag fitted with a large star tip.



Assemble and bake the dish

Pre-heat the grill to high (200˚C/ 400˚F).

2 If you’re piping the potatoes, pipe rosettes over the top of the meat mixture. Alternatively, spoon the potatoes on top of the
meat filling and smooth the potatoes to the edges.

3 Place under the grill for 15-20 minutes. The potatoes will start to turn golden and you’ll likely see the filling is bubbling away
peeking out under the potatoes.

Top with the chopped parsley to serve.


