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Christmas Gujurathi Pie
	Ingredients
· POPPING SEEDS

· 1-2 tbsp oil

· 1/4 tsp cumin seeds

· 1/4 tsp mustard seeds

· 1 pinch fenugreek seeds

· 1 pinch asafoedita

· 2 large potatoes 

· 2 sweet potatoes

· 1 packet of mushroom chopped into small pieces

· 2 courgettes, chopped into small pieces

· 1 large onion, chopped into small pieces

· Handful of crushed peanuts

· 200 grams of goats cheese or mascarpone cheese

· 1 jar cranberry sauce

· 1 packet of short crust pastry 

· 1/2 tsp turmeric powder 

· 1tbsp coriander/cumin Powder – adjust to required strength
· 1/4  tsp chilli powder or 2 green chillies

· 1tbsp salt – adjust to required strength

· 1-2 tablespoons of sugar 

· Salt to taste

· Juice of lemon or lime to taste

· Fresh coriander 

· Icing sugar for dusting





Method 
Roll out short crust pastry and place in a 12 inch pie dish.  Place greaseproof paper and add dried peas and place in oven and bake until golden brown.   Follow oven temperature instructions as per ready made pastry.

Chop, wash and boil sweet potatoes and potatoes and then mash. Add a couple of pinches of turmeric powder and salt and the chopped peanuts and mix together.  Set aside.
Heat the oil in a pan, add cumin, mustard, fenugreek seeds and asafoedita.  Fry till they pop up – CALLED THE POPPING SEEDS!

Add onions, mushrooms and courgettes, followed by turmeric powder, coriander/cumin powder, salt, green chillies, lemon juice and sugar.

Heat on high for 4/5 minutes until all the vegetables are soft and cooked and then set aside.

Take the cooked pastry case and layer:

· First a layer of mashed potatoes and sweet potatoes

· Second add “dots” of the soft cheese and cranberry sauce

· Third a layer of the mushroom, courgette and onion mix

· Fourth add “dots” of soft cheese and cranberry sauce

Keep layering until the pie case is “full”. 

Add a pastry “lid” to the pie and pop into the oven to cook until golden brown

Alternatively pop pie into the oven without a lid and let it heat through for 25/30 minutes.

Place hot pie on a serving dish and garnish with fresh coriander and a dusting of icing sugar and serve.
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