rrom the Kitchen

What’s Cooking at Forever Young

By Stephanie Empfield

Here’s FY’s take on a classic:
Forever Young Shepherd’s Pie

Ingredients:
Potatoes
Cou ntry Gravy (a mix is fast and easy)
Corn
Cheese

Hardware:
13x9 Baking Dish

1. Boil and Mash Potatoes.

2. Make Gravy, Cook Corn and slice
cheese

3. Pour a thin payer of gravy In the
bottom of the baking pan.

4. Top with thin layers each of
potatoes, corn, sliced cheese.

5. Continue to layer until pan is full,

ending with cheese on top.

6. Bake at 350° until cheese is bubbly
(about 20 — 25 minutes). Enjoy!



