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www.cookinumbria.it – cooking vacations in Italy
Cooking classes, gourmet/artistic tours, italian lessons, accommdations
ITALIAN RECIPES

Greens In Pastry Pasta Brisee
INGREDIENTS:

- 1  Bunch Beet Greens

- 1 tablespoon extra virgin olive oil

- 2 cloves garlic, peeled

- 1/4  teaspoon chile powder, ground new mex medium to hot

- 300  grams Flour

- 30 grams butter, unsalted, Cold

- 1 pinch salt

- 1/2 cup water, cold

- 1 cup parmesan cheese, grated

METHOD:

Cook beet greens until stems soft.  Cut greens into small chunks. Squeeze them dry.  

Saute garlic in olive oil to flavor oil.  Remove from oil before browing.  Add chili and stir in. Stir in greens and salt.  Saute a few minutes.  Remove from heat and cool.  

Line cooking sheet with parchment. Cut in butter and flour with salt.  Add water until dough just comes together.  Form ball, pat down, cover and chill. 

Cut dough into 2/5 to 3/5 sections.  Roll out larger piece so a thin pie crust and place on parchment paper.  Roll out smaller piece as thin as possible.

Preheat oven to 180*C/GM 5/375*F.

Spread green mixture thinly leaving 1 inch of dough around edge.  Sprinkle parmesan cheese over top.

Place top crust over greens and fold bottom layer up and over top layer.  Press around with fork to seal edge. Prick the top crust with 20 plus fork jabs.

Place in oven to bake for 10 minutes until crust just starting to turn brown.  Do not glaze.

Can be served hot or cold.  

