
Phyllo Börek With Spicy Eggplant And Green Pepper Filling -
Ultimate Yum!

Ingredients:

Difficulty: Medium
(makes 1 pastry in an oven dish which is 26cm in diameter)

2 tbsp olive oil
2 medium size onions, diced
2 tbsp tomato paste
5 hot green peppers, diced (feel free to use sweet pepper if you like)
4-5 eggplants (about 1 kg), diced, soaked in salted water for 15 to 30 minutes, 
then drained
4 garlic cloves, thinly sliced
1 tsp salt
1 tsp black pepper
1-2 tsp chili pepper flakes (depending on how spicy you want it to be)
1 package of phyllo sheets (about 14-15 in total)*

Sauce to moisten the layers:
1 egg
4 tbsp vegetable oil
3 tbsp yogurt
a little water in room temperature, to thin the mixture up

a bit of vegetable oil to grease the oven dish
6-8 mini cubes of butter to put on top while baking

*Take the phyllo package out of the fridge when you start cooking the filling. Do
not open the package yet as the phyllo tends to dry fast. Only open the 
package when you are ready to make the börek rolls.

Instructions:

1. In a large pan, put olive oil and heat in medium high heat for about a minute.
Add onions and saute until they get translucent.

2. Add tomato paste and continue to cook while constantly stirring, for half a 
minute.

3. Add green pepper and continue stirring for about a minute.

4. Add drained eggplant and continue cooking by stirring frequently, until the 
eggplant starts to soften and cook.

5. Add garlic and continue cooking by stirring frequently.

6. When the eggplant looks cooked, add salt, black pepper and chili pepper 



flakes. Stir and cook for about 1 more minute, then take away from the heat 
and let the mixture cool down.

7. While the filling is cooling down, preheat the oven to 200C. Grease a round 
oven dish (26cm in diameter is best for these measurements). 

8. In a small bowl, put egg, vegetable oil and yogurt and whisk well. Add some 
water to thin it up, to have a light consistency.

9. Open the phyllo package. Take one sheet and brush with sauce. Put a second
sheet on top. If you feel that your sheets are too thin, feel free to do this step 
as: 2 sheets, sauce on top, 1 more sheet on top. 

10. Spoon filling on the phyllo sheets parallel to the long side as one line. Roll 
the sheet over the filling, as tight as possible. Cut a bit from the sides to get rid
of empty (without filling) ends. 

11. Make a spiral from this roll and transfer it to the greased oven dish. 
Continue to add the rolled sheets to the end of each previous roll and fill the 
whole dish as one big spiral. Try to fit as much as possible, making the spiral as
tight as possible. 

12. Brush the top of the big spiral with more of the sauce. Put a few mini cubes 
of butter on the pastry. Put in the oven, in medium rack and bake for 25-30 
minutes, until the top is golden brown. When ready, take out of the oven and 
let it cool for about half an hour at least. Serve with tea or coffee, or as a main 
dish for lunch/dinner, with simple fresh salad. Enjoy!


