
Greens Pie 
From Tasia's Table, with permission from Tasia.  Serves six.

Katherine's note:  If you don't like asparagus or collard greens,  
substitute something else.  I bet blanched kale or swiss chard would  
work.  I didn't have a deep dish pie tin, so I used a regular one.  I  
knew not all the greens would fit in there, so when I got to the part  
about adding the cheeses and egg to the greens mixture, I actually  
set aside about 1/3 of the greens.  I ate that for lunch the next day.  
I added the cheeses and egg to the remaining 2/3 of the greens  
mixture, which was the perfect amount of filling for one pie.
Easy Dough Recipe
Ingredients: 

2 1/2 cups unbleached all-purpose flour

1 teaspoon salt

1 teaspoon sugar

1 cup (2 sticks) butter, unsalted, cold and cut into small pieces

3 tablespoons ice water

Directions:

Blend flour, sugar and salt in processor.  Add butter and cut in, 
using on/off turns, until coarse meal forms.  Add 3 tablespoons 
water.  Using on/off turns, blend just until moist clumps form, 
adding more water by 1/2 tablespoonfuls if dough is dry.  Gather 
dough into ball; flatten into disk.  Wrap in plastic; refrigerate 1 
hour.  (Can be made 2 days ahead.  Keep chilled.  Soften slightly at 
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room temperature before rolling.)

[Tasia's cook's note:  I will cut the butter in small pats and then 
freeze.  I keep some like this on hand for when a crust might need to 
come into my life.]

On a lightly floured surface, roll 1 dough portion [Katherine's note: 
this is 1/2 of the disk] to 1/8-inch thickness.  Press into the bottom 
and up the sides of a 9-inch deep-dish pie plate.  Refrigerate for 30 
minutes.

Preheat oven to 350 degrees.  Prick bottom and sides of dough with 
a fork.  Line with parchment paper and fill with rice, beans, or pie 
weights.

Bake until crust is light golden brown just around the edges, 12-15 
minutes.  Let cool.

Remove the paper and the pie weights.

Filling
Ingredients:

2 tablespoons extra-virgin olive oil

2 medium onions, halved and thinly sliced

1 medium carrot, coarsely chopped

1 large celery stalk

3 cloves garlic, minced

1 bay leaf

1 tablespoon fresh thyme, minced



1 bag (16 ounces) collards, chopped, parboiled and drained well 
[Katherine's note: this means boiled in salty water until tender 8-10 
minutes, then plunged in ice water and then drained in a collander.  
Parboiling before cooking with collards is great because it removes the 
bitterness]

1 pound asparagus, ends trimmed and sliced into 1-2-inch pieces

1 bag (5 ounces) spinach [Katherine's note: most bags are bigger; just  
eyeball 5 ounces]
1 bunch green onions, cut into 1-inch pieces

1 can (15 1/2 ounces) chickpeas, rinsed and drained

2 teaspoons kosher salt

1 teaspoon black pepper, ground

3 ounces goat cheese

1 tablespoon Parmesan

1 large egg

Salt and pepper, to taste

Pinch red pepper flakes

Directions:

In a large, deep sauté pan, heat olive oil over medium-high heat.  
Add onions, carrot, celery and garlic.  Cook until vegetables are soft, 
approximately 6 minutes.  Add bay leaf and thyme, stirring to 
combine.  Add collards, asparagus, spinach, green onions, chickpeas, 
salt and pepper.  Cook until liquids cook off, approximately 10 
minutes.  Remove from heat, and let mixture cool.  Remove and 



discard bay leaf.

In a small bowl, stir together cheeses and egg.  Add mixture to 
greens [first see Katherine's headnote], stirring well to combine.  
Season with salt and pepper and red pepper flakes to taste.  (If the 
greens mixture has excess liquid at the bottom of the bowl, drain it 
before adding to the crust.

Spoon filling into prepared pie shell.

On a lightly floured surface, roll remaining portion of dough into 
1/8-inch thickness.  Carefully place over the top of the filling, 
pressing dough to edges of the pie plate to seal.  [Katherine's note:  
at this point I brushed gently with egg wash--1 egg whisked with a  
tablespoon of water.] Cut an X in the top of the dough to vent.  Bake 
[Katherine's note: at 350 degrees] until crust is golden brown, 
approximately 20-30 minutes.
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