
SAVORY	PHYLLO	PIE 
(from	The	Bewitching	Kitchen)	
 
8 inch-springform pan (or pan with removable bottom) 

2 tablespoons olive oil 
2 shallots, minced 
1 rib celery, diced 
1 pound ground turkey (dark meat if possible) 
3/4 pound ground bison (or substitute extra turkey meat) 
2 tsp cumin 
2 tsp coriander 
1 tsp smoked paprika 
1/2 tsp cinnamon 
1 + 1/2 tsp salt 
1 (14 oz) can diced tomatoes (fire roasted if you like) 
 
for the vegetable layer: 
2 medium sweet potatoes 
1 medium eggplant 
salt and pepper to taste 
olive oil spray or a few tablespoons 

for yogurt sauce: 
3/4 cup full-fat yogurt 
3 tablespoons tahini 
1 tablespoon lemon juice 
salt to taste 

to assemble pie: 
8 sheets of phyllo dough 
olive oil spray 
sesame seeds (optional) 

Prepare the meat layer. Heat the olive oil, sauté the celery and shallots with a little salt. 
When fragrant, add all dried spices, let them heat for a minute, then add the two kinds 
of meat, salt, and cook until no longer pink. Add the tomatoes, close the pan and 
simmer for 5 minutes or so. Reserve, allowing it to cool to room temperature or place 
it in the fridge.  



Prepare the vegetable layer. Peel the eggplant, cut in 1/4 inch rounds, do the same for 
the sweet potatoes. Brush or spray the surface with oil and bake in a single layer at 
425F until it starts to get golden. The eggplant will work best if you use a grill, but it 
was too cold for that when I made it. Reserve the veggies.  

Prepare the yogurt-tahini sauce and reserve. Assemble the pie: Spray the bottom and 
sides of the springform pan with olive oil. Grab one sheet of phyllo at a time, spray 
with olive oil and place inside the pan with the ends going over the sides and hanging. 
Use 5 more sheets overlapping them in a circle. Place the sweet potato slices at the 
bottom, then the eggplant. Cover with the meat, pressing it down and leveling the 
surface well. Drizzle the tahini sauce and spread it well on the surface. Grab two more 
sheets of phyllo, fold in half, spray with oil and cover the top of the pie. Now bring all 
the phyllo that is hanging outside and crump the edges to neatly close the pie. Spray 
additional olive oil over the top, sprinkle with sesame seeds and bake for 40 minutes 
at 400F. Let the pie sit at room temperature for 15 minutes before slicing.  

 
 


