SPICED VEGETABLE PHYLLO PIE
1
tablespoon extra-virgin olive oil, more as needed

2
medium red onions, chopped

1
red bell pepper, seeded and sliced

2
tablespoons tomato paste

1¼
teaspoons ground turmeric

1¼
teaspoons sweet paprika

1
teaspoon ground ginger

½
teaspoon ground cinnamon


Large pinch of freshly grated nutmeg

2½
teaspoons kosher salt (such as Diamond Crystal)

1¾
pounds cauliflower, florets roughly chopped (about 4 cups)

1
pound sweet potatoes, peeled and cut into ¾-inch cubes (about 4 cups)

1
medium zucchini, cut into ¾-inch cubes

1
(14.5-ounce) can chickpeas, drained and rinsed

2
cups vegetable or chicken broth

1
tablespoon minced preserved lemon or 2 teaspoons grated lemon zest

½
cup mint, roughly chopped, more for topping

12
tablespoons/170 grams unsalted butter, melted

8
ounces feta, crumbled (optional)

1
(16-ounce) package frozen phyllo dough, defrosted

Heat the olive oil in a large skillet or Dutch oven over medium-high. Once hot, add the red onion and bell pepper. Sauté until tender and golden at the edges, about 5 minutes.

Stir in tomato paste, turmeric, paprika, ginger, cinnamon, nutmeg and salt. Toss well to combine. Sauté until the spices and tomato paste are fragrant, about 2 to 3 minutes, adding more oil if needed.

Add the chopped cauliflower, sweet potato, zucchini and chickpeas to the pan, and stir to coat with tomato and spices. Pour in the broth and preserved lemon, and bring to a simmer. Partly cover with a lid and simmer for 40 to 45 minutes or until the mixture is thick and the vegetables are very tender. (Vegetable mixture can be made up to 24 hours ahead; reheat before proceeding.) Stir in the mint.

Heat oven to 400 degrees. Brush 2 tablespoons melted butter inside a rimmed sheet pan. Line the pan with half of the phyllo dough (you can keep it in a stack) and brush the top with 4 tablespoons melted butter. Using a slotted spoon, spread the vegetable mixture evenly on top of the butter-brushed phyllo dough and sprinkle with feta, if using. Cover with the remaining phyllo dough. Use a paring knife to pierce holes throughout the top of the dough all the way through the layers, and brush the surface with the remaining 6 tablespoons melted butter.

Bake for 25 to 30 minutes, or until the phyllo is crisp and golden brown. Let sit 15 to 30 minutes before serving. Use a serrated knife to slice pieces. Top with more mint to serve.
In this spectacular meatless meal, crisp sheets of buttery, golden phyllo surround vegetables and chickpeas stewed with sweet spices, preserved lemon and earthy turmeric. You can prepare the vegetable stew the day before; just reheat it so it's warm when it meets the phyllo pastry. Once it’s baked, you can serve this hot or at room temperature, making it perfect for a party. Since it’s baked on a sheet pan, it makes enough to feed a crowd.

SERVES:  12
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Dorothy9 hours ago

Ya, she left that out. Looks like a 9x13 to me. When baking with phyllo we aways sprinkle the top with a little water before putting it in the oven. A trick I learned from my Yia Yia.

Is this helpful? 26

RJC5 hours ago

Lay each layer/leaf of phyllo individually (bottom and top) and brush with melted butter before placing the next layer. Keep the unrolled phyllo from drying by covering with slightly moist clean kitchen towel when each layer is removed. This is a trick from my Greek mother, who made what was universally acclaimed as the best spanakopita. Use this for any recipe that calls for phyllo.

Is this helpful? 19

dorothy m5 hours ago

The pan is ¼ sheet. It accommodates the phyllo sheets nicely

Is this helpful? 11

GJ22 hours ago

We're travelling over Christmas. I will make the recipe, cook the mixture and freeze, then start with  at the cabin--will let you know how it goes. Any adivce?

Is this helpful? 7

Alexandra3 hours ago

I often find it helpful to read the accompanying column (linked below the header photo) when questions come up - Melissa explains how poking holes and pouring the butter in means skipping the fussiness of buttering each sheet individually. The photos also clarify how the phyllo should cradle the thin layer of stew. Looks gorgeous!

Is this helpful? 7

Wendy Roberts21 hours ago

What size sheet pan is used for this recipe?

Is this helpful? 6

Barb8 hours ago

I am going to substitute vegan butter as well as either veggie broth or vegan bouillon cubes (if I can find them). The ingredients sound so flavor packed, I hope my substitutions work out. I will omit the Feta unless someone has a good substitution?

Is this helpful? 6

Elsie4 hours ago

Miyoko's butter is plant based butter. We buy it from Costco as it's much cheaper than anywhere else.

Is this helpful? 4

Jamie3 hours ago

Would butternut squash get along with the other flavors here if I wanted to sub it for sweet potato?

