


CBBAG SASKATCHEWAN 2016

CABBAGE PIE

6 (or more) large brown mushrooms, sliced
cooking fat (butter/olive oil mix is OK, duck fat is best!)

½ medium head of cabbage, shredded
2 yellow onions, sliced finely

3 or 4 hard boiled eggs, sliced
salt

enough pie crust for a double crust pie (store bought is OK)
a little milk

  In your largest frying pan, sauté mushroom slices in a little fat with a pinch of salt. (You will be re-using 
this pan for the cabbage.)

When mushrooms are nicely browned and fairly dry, remove from pan and set aside. Add more fat to pan.
Sauté onions and cabbage in the same pan, starting with onions and adding cabbage a bit at a time. 

Cook the cabbage until it is just starting to turn golden, which means cooking out most of the moisture. 
You can speed up the process by sprinkling with salt and (when the cabbage cooks down so it all fits in the pan) 
cooking with the lid on for a few minutes. Stir frequently, especially after the cabbage begins to change colour. 

When cabbage is done, set aside to cool for half an hour or more.
Preheat oven to 425F.

Line a 10” pie pan with ½ your pastry. Lay in ½ of your cooked cabbage.
Sprinkle on the cooked mushrooms, then lay on the sliced hard boiled eggs. Spread the last of the cabbage on top. (You may 

need to mound it slightly.)
Brush the rim of your bottom crust with milk, lay on top crust and crimp edges together. Brush top crust with milk and pierce 

in a few places .
Bake in 425F oven for 15 minutes (middle rack), reduce heat to 350F and continue baking for 25-30 minutes, or until crust is 

nicely browned and you can hear the cabbage sizzling.
Remove from oven, let cool for 2-5 minutes, cut in wedges and serve.






