SHEPHERDLESS PIE

"Meat" (tofu) Layer

*  1 cake (about 12 ounces) tofu (FREEZE THE DAY BEFORE)
*  1 large onion, chopped
*  2 Tbsp. vegetable oil
*  1/2 cup walnuts, toasted and chopped
*  1/4 tsp. Thyme 

*  1/2 tsp. Ground coriander seeds
*  pinch of freshly ground black pepper
*  juice of 1/2 lemon (About 1 Tbsp.)
* 1-2 Tbsp. tamari (soy) sauce, to taste
Mashed Potato Layer
*  4 large potatoes, peeled and cubed
*  3 Tbsp. butter or margarine
*  1/2 cup soy milk, milk, or other milk substitute
*  salt and pepper to taste
*  optional garlic powder or other spices
Mushroom Gravy Layer
(Note this is a heckuvalot of gravy. More than you need. You can pour the leftovers on top of noodles, etc.)
*  2 Tbsp. vegetable oil
*  1/2 pound of mushrooms, thinly sliced or diced
*  3 Tbsp. tamari (soy) sauce
*  pinch of freshly ground black pepper
*  1+1/2 cups of the hot starchy water from the potatoes
*  2 Tbsp. cornstarch, dissolved in 1/2 cup water  

*  Red wine is a big help.
The day before serving the shepherd's pie, put the unopened tofu in the freezer for around 6-8 hours minimum. Then, let it thaw in the 'fridge for 12 hours, or at room temperature for about 6-8 hours. This makes it crystallize and become more chewy and sponge-like, in short, more like ground beef.

The original recipe called for the soy/meat on the bottom, the gravy in the middle, and the potatoes on top.  (Note they cooked the layers out of order, and didn't just plop the potatoes in on top of the tofu.)  I find that makes the potatoes dry and the soy/meat too runny.

For the BOTTOM layer of the pie, shred or finely crumble the frozen/thawed tofu. Then sautee the chopped onion in the oil along with the thyme, coriander, and black pepper, until the onions are translucent. Stir in the chopped walnuts and shredded tofu. When heated through, stir in the lemon juice and soy sauce. Remove from heat.

For the MIDDLE layer of the pie, make mashed potatoes. Place the cubed potatoes in a saucepan and cover with lightly salted water. Bring to a boil, and then simmer until the potatoes are soft (around 20 - 30 minutes at most). Drain the water, saving it for use in the gravy.  Mash the potatoes with butter, milk, and salt to taste. 

For the TOP layer of the pie, the mushroom gravy, heat the oil in a skillet. Stir in the mushrooms, soy sauce, and black pepper. Sautee, stirring occasionally, until the mushrooms are tender. Then add 1+1/2 cups of the potato water and bring to a boil. Slowly stir in the cornstarch/water/wine mixture and cook at a low boil, continuing to stir, until the gravy thickens. If it's too runny, dissolve some more cornstarch in water before stirring it into the gravy.

To assemble the pie, oil a 9-inch square casserole dish or use a 10-inch round cast-iron skillet. Layer the tofu mixture, then the mushroom gravy, and then the mashed potatoes. Dot the top with butter or margarine. Bake at 400 degrees for 15 to 20 minutes, until the top becomes golden.
