
Vegan Monday: Phyllo Pie With Vegetables - Inspired By None 
Other Than Bob Ross!

Ingredients:

Diffculty: Medium
(makes 1 pie, 20x30cm)

85 gr vegan butter
7 phyllo sheets (mine were about 36x50cm)
250 gr tofu, broken into small pieces
1 tsp salt, plus more to spread on top in the end
1 tsp garlic powder
2 tbsp oat milk
150 gr grated vegan cheese

asparagus for the cabin
broccolini for trees
black olives for pathway
yellow bell pepper for the sun
sweet red pepper for birds

olive/vegetable oil to drizzle on top in the end

Instructions:

1. Preheat the oven to 180C. Melt the butter and use a little bit of it to grease a 20x30 oven dish. 
Cut your vegetables and prepare your composition before 

2. Take a phyllo sheet. Brush with melted butter, and put the second sheet on top. Continue doing
this for all the sheets. Do not brush the fnal seventh sheet with butter. 

3. Put the phyllo sheets "glued" with melted butter on the oven dish and gently press to take the 
shape of the dish. Pinch the excess sheets on the edges to create a "frame". 

4. Put tofu, salt and garlic powder in a food processor and process until tofu is entirely broken. 

5. Add two tbsp of oat milk to the tofu mixture and process again to create a paste.

6. Transfer the tofu paste into a bowl and add grated vegan cheese. Mix well.

7. Spread the tofu mixture into the phyllo pie base evenly and smoothen the surface with a spatula
or just the back of a spoon.

8. Transfer your vegetable composition onto the pie flling. Push the veggies gently into the flling. 

9. Brush the phyllo edges with the remaining melted butter. Spread a little salt on top and drizzle 
with olive or vegetable oil. Put in the medium part of the oven and bake for 22-25 minutes, until 
the phyllo edges are nicely browned and the vegetables are tender. After taking the pie out of the 
oven, let it cool for at least half an hour before transferring it to a wire rack. If your pie is delicate,



you can also leave it in the pie dish. NOTE: The vegetables might get buried in the flling while 
baking. In this case, just move them on top of the flling using a knife right out of the oven. Enjoy!


