
Cute Phyllo Muffns With Spiced Sweet Potato And Green Pea 
Filling

Ingredients:

Diffculty: Medium
(makes 12 muffns)

2 tsp vegetable oil (I used rapeseed oil), plus a little more to grease the muffn tin
1 medium onion, diced
500 gr. sweet potatoes, peeled and diced, then boiled until just tender
200 gr. green peas, boiled until just tender
2 tsp ground cumin
2 tsp garam masala
1/2 tsp ground turmeric
1 tsp chili fakes (add more if you like it to be really hot)
1 tsp salt
2 tsp dried mint or a handful fresh mint leaves coarsely chopped
2 tsp lemon juice
50-70 gr. butter (start with 50, add more if needed)
48 phyllo sheets, cut in 8x15cm size*

*The phyllo sheets I used were not extremely thin so 4 layers were enough. If you fnd extremely 
thin phyllo, then you may want to use 6 or maybe even more layers. Do remember that the more 
layers you use, the more butter you need to use as well. I bought my phyllo from Kimene market 
in Itäkeskus.

Instructions:

1. Preheat the oven to 180C. Grease the phyllo tin with vegetable oil.

2. In a large pan, put 2 tsp vegetable oil and heat on medium high heat. Add onion and sauté for a 
few minutes, until translucent.

3. Add boiled and tender mashed potatoes and green peas and continue to sauté.

4. When everything looks cooked enough, add spices, salt and mint and continue to cook for 
about a minute.

5. Add lemon juice, mix a little and take away from the heat. 

6. Melt the butter.

7. Start glueing the phyllo layers. As seen in the photos, put 2 sheets perpendicular to each other 
frst and then add the remaining 2 sheets diagonally to the previous ones. If you are using more 
than 4 sheets, you can just add them as in the frst 2 layers. Brush melted butter on top of each 
sheet before adding the next sheet on top. Do not brush any butter on top of the fnal one (well, 
you may, but it gets too greasy and messy in the next step).

8. Put the glued phyllo layers on the muffn tin and press into the mold gently to take the shape. 



9. Fill the “muffns” generously with the flling. 

10. Close the muffns by folding the excess parts of the phyllo layers on top of each muffn. 

11. Brush melted butter on the closed muffns. Bake in the oven, in medium part, for 20 minutes, 
or until they get golden brown. Take out of the oven when ready, let them cool in muffn tin for 
about 5 minutes, then transfer to a wire rack to cool to keep their crispiness. Enjoy!


