
ShootToCook.com
©2011 Jonathan Gayman Photography LLC 
info@jonathangayman.com

Jonathan Gayman is a professional photographer  
and food blogger based in St. Louis, Missouri. 

Hachis Parmentier Recipe

This dish is perfect for a cold winter dinner with a bottle of wine and a loaf of crusty bread. It seems 
like a daunting recipe but it is really quite simple. This version is based on this adaptation of Dorie 
Greenspan’s recipe in Around My French Table.

BOUILLON 

1 lb cube steak cut into small pieces

1 onion, cut in half, sliced

1 carrot, cut into 1 inch slices

1 celery stalk cut into 1 inch slices

2 cloves of garlic, peeled and rough chopped

2 sprigs parsley

1 bay leaf

5-7 black peppercorns

1 teaspoon salt

6 cups of water

Add all of the ingredients into a large dutch oven, bring to a boil. Reduce the heat and simmer uncovered for 
about an hour and a half until the meat is tender and the broth is flavorful. Remove the beef from the broth and set 
aside. You can leave in the vegetables if you’d like or remove them. Strain the broth through a sieve and reserve 
for the next step. You will likely have more bouillon than you’ll need.

FILLING

1-2 tablespoons of olive oil

1/2 lb of sausage, removed from casing

Beef from the bouillon step, cut into very small pieces by hand

1 cup of bouillon

1 teaspoon tomato paste

Salt and ground pepper to taste

Heat a large skillet over medium high heat. When your pan is hot, add the olive oil, followed by the sausage. 
Break the sausage up into small pieces as it cooks. As soon as it is just barely cooked through, add in the beef and 
the tomato paste and combine. Add in the bouillon. Depending on the amount of meat you have you may need a 
little more or less than a cup. You want the mixture to be moist and bubbly but not soupy. Season to taste with salt 
and pepper. Transfer mixture to a casserole dish (see Putting it all Together below). You can also reserve mixture 
in the fridge until you’re ready to make the final dish.
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TOPPING

2 lbs potatoes, peeled and cut into 1 inch pieces

1/2 cup milk (approximately)

1/4 half and half (approximately)

3 tablespoons unsalted butter, cut into pieces

Salt and Pepper to taste

1/2 cup of gruyere

1/2 tablespoon of butter to dot on top

Place the potatoes in a cold dutch oven or large soup pot and cover with water by a couple of inches. Add a 
generous pinch of salt, then bring to a boil over medium high heat. Keep at a slow boil until the potatoes are soft. 
Drain and transfer back into the pot (the warm pot will keep your potatoes warm) and mash with a potato masher 
or a fork. Add in milk, half and half, and butter and mix until the consistency is smooth. A whisk is helpful here. 
You want your potatoes to be a little more moist than you would for stand-alone mashed potatoes which will help 
when constructing your final dish.

PUTTING IT ALL TOGETHER

Preheat your oven to 400 degrees. Spoon the filling into a casserole dish or individual ramekins if making 
personal sized servings. Press the filling down with the back of the spoon, making it even and flat. Spoon the 
mashed potato topping on top of the filling and spread evenly over the whole surface. Make sure to “seal” the 
edge of the casserole with the potatoes. Sprinkle the cheese evenly over the top of the potatoes, then dot with a 
few pieces butter. Bake for 30 minutes or until the top is golden brown.

Notes
Warning: this dish will look amazing and you’ll want to eat it immediately. The filling under the potatoes will be 
molten hot. Break the “seal” of the topping to release the steam and allow to cool for a moment before devouring.


