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FAST FOOD
Kerry J. Byrne

Meat and

Grafton Street chef Scott
Robertson dug deep into the
famity archives this St
Patrick's Day.

His rrvenu a1 the krish-
themed Harvard Soquare
puby is typically con-
tErmporary Armeriean
with just a touch of
the ald country,
But for this, his
first S5t Paddy's
Dy renning the show at
Grafton Street, he's serving
thi shepherd's ple made by
his maternal grandmother,
Nana MacCarthy, a native of
County Cork,

“Thiss is the way she
mhways did it," Robertson
said. “It's a traditional type
of shoepherd's phe. IE's not
tod Americanized ™

HAMNA MACCARTHY™S
SHEPHERD'S PIE

1ib. coarsa ground lamb
1 T. ofive oil

Llarge anion, chopped

2 carrots, pesled and

chopped

Y2 £, button mushrooms,
sliced

1 bay leal

Vs g, flour

1T tomato paste

1 e. dark beel brath

1% Ibs. potatoes, pealed
and guartered

Vi £, bather

4 T, milk

V2 c. “Dubliner™ cheddar
cheesae, grated
In a Large skiflet. brown the

lamb inolive oil. Remowe

maat with a slotied spoon

and set aside. Discard hall

boils, Add the coaked lamb
back into the skillet and stir.
Ciover and gently smmaer 20
mimstes. Whils stew sim-
rmers, prehaat oven to 400
degrees and boid potatoes 20
rrinubes untll tender. Drain
potatoes and place in a lange,
insulated mixing bowl, Add
butter and milk and mash

tha potatoes evanly over the
larmls maxture. Sprinkbe with
grated chease, Baks uncoy-
ered 15-20 minutes.
{Grafton Street, 1230 Mass-
achusetts Ave, Cambridge
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STAFF PHOTD BY ANGELA ROWLINGS
FROM IRELAND TO HARVARD SQUARE: Grafton Street's
Scott Robertson uses his grandma’s shepherd's pie recipe.
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