Recipe Category / Savory pies and Tarts

Open Face Smoked Mushroom Pie
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Ingredients
For the pie
8 phyllo sheets
olive oil for brushing
For the filling

Method
Preheat oven to 160* (320*F).
Place the phyllo sheets, one by one, in a round, pull apart, 26 cm
baking pan that has been greased well with oil. Brush each phyllo
sheet with oil before placing the next one on top. In order to for the
phyllo sheets to cover the bottom of the pan nicely, and not leave
any gaps, place one vertically and the next horizontally.
Crisscrossing each other.
Bake the base of the pie for 20 minutes (spread cellophane wrap
over the phyllo and pour beans over it, in order to weigh it down
while it bakes).
Sauté the mushrooms and the leeks with a little olive oil, in a very
hot pan.
Remove the pie from the oven and add the sautéed vegetables
over the phyllo.
In a bowl, mix together the heavy cream, pieces of smoked bacon,
eggs, cognac, salt, pepper and thyme.
When the ingredients have been combined well, pour the mixture
on to the phyllo.
Bake for about 50 minutes, until it turns light golden.

Tip
After sautéing the mushrooms, place them in a strainer so that all the
extra water drains.

1 kilo of white mushrooms (if they
are small, chop them in half and if
they are big chop them in to
quarters).
2 leeks (use only the white part,
finely chopped)
400 g heavy cream
4 eggs
70 g cognac
1 piece of smoked bacon 200 g
chopped in to 2x2 cm cubes
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