
Broccoli Pie With Phyllo Crust - Crispy And Delicious

Ingredients:

Diffculty: Medium
(makes 1 pie in 24cm pie dish)

90 gr melted and slightly cooled butter, plus a bit more butter to grease the pie dish
8 phyllo sheets
3 eggs
1 dl + 4 tsp (or 1/2 cup) milk
1 tsp salt
1/2 tsp freshly ground pepper
2 cloves of garlic, mashed
5 dl (or 2 cups) grated cheese (I used a mixture of cheddar and gouda)
1 medium broccoli*, cut into small forets**

*Mine was about 550 gr. as a whole.
**As I wrote above, there are 2 ways to use broccoli: 1. put raw broccoli directly in the pie, but 
remember to cut the forets small and even sizes so that they bake well and evenly. 2. bring a pot 
of salted water to a boil, then put the (again small sized) broccoli forets in the boiling water just 
for a few minutes, until they start to soften but not fully cooked. After that, drain and add to the 
flling. I found this option easier to digest, but both ways were delicious nonetheless.

Instructions:

1. Preheat the oven to 180C. Grease a 24cm pie dish and put aside.

2. Prepare the phyllo crust using melted butter brushed between layers as a “glue”. Make sure that
a little butter is left for step 7. The full steps with photos can be seen in this recipe: 
https://mydearkitcheninhelsinki.com/2018/09/23/pumpkin-pie-with-phyllo-crust-autumn-continues/

3. In a medium bowl, put eggs and whisk well.

4. Add milk, salt, pepper and mashed garlic and continue to whisk.

5. Add grated cheese and whisk.

6. Add raw or slightly cooked broccoli, mix (I switched to a spatula at this point).

7. Transfer the flling into the prepared pie crust. Brush the sides of crust with remaining butter. 
Put in the oven, in medium rack, and bake for about 50 to 60 minutes, until the crust is nicely 
browned and the flling is not too liquid. If your crust is getting too browned too early before the 
flling is baked enough, cover with an aluminium folio midway through. Let the baked pie cool 
down for about 10 minutes before serving. The leftovers taste great as well, but keep in the fridge.
Enjoy!


