
This needs a better Name than ‘Potatoes on Ground 
Beef’! 

 

Ingredients 

•  about 1 pound-ish ground beef 

• 1 small tube of Italian Sausage                                                        

• salt 

• pepper 

• olive oil 

• 1 large onion, chopped 

• 4 medium carrots, sliced 

• 1 carton of sliced fresh mushrooms 

• 4 garlic cloves, minced 

• 2 tablespoons white rice flour 

• Fresh basil leaves (about a handful) 

• Some thyme, smoked paprika, rosemary, oregano, marjoram (the recipe that inspired this called 

for herbs de Provence) 

• Red wine (I think I used one of those small 2 serving size bottles maybe about 2 large servings?) 

• ½ box of beef broth 

• TOPPING: 

• about 3 medium potatoes cut into 1/4-inch slices (I used a mandoline!) 

• olive oil 

• salt 

• pepper 

• shredded Parmesan cheese 

Directions 

• In a 12-in. skillet, cook and crumble beef and sausage over medium-high heat until no longer 

pink, add salt and pepper to taste if desired and remove from pan in a colander to allow fat to 

drain.  

• In same pan, heat some (just a bit, like… a T.) oil over medium heat; sauté onion and carrots 

until onion is tender. Add mushrooms and garlic and sauté until garlic is fragrant and mushrooms 

begin to sweat. 

• Stir in flour- like you are making a gravy… Stir in wine and bring to a boil stirring to loosen 

browned bits from pan. Add the herbs as you do this… 

• Add meat and broth; return to a boil then reduce heat and simmer covered, until flavors are 

blended, random tasting needed to adjust the seasoning, stirring occasionally.  

• Meanwhile, place potatoes in a large saucepan; add water to cover. Bring to a boil and cook, 

uncovered, until tender. Drain; cool slightly.  

• Preheat broiler. Arrange potatoes on cookie sheet and brush lightly with oil. Sprinkle with salt 

and pepper and broil 5-6 in. from heat until potatoes are lightly browned. 



• Arrange the potatoes on top of the meat in skillet and top with cheese, cover and remove from 

heat to allow the cheese to melt.  YUMMY! 

 


