
 
 
  

Mushroom-Spinach Pie

Total time: 45 min   Yield: 6 Servings 

Ingredients

1/4 cup dried shiitake mushrooms
1 cup warm water
1 frozen pie crust
2 Tbsp extra virgin olive oil
1 white or yellow large onion (diced)
24 oz button mushrooms (sliced)
2 tsp dried thyme leaves
1 tsp garlic granules (heaping)
10 oz fresh baby spinach
2 Tbsp Dijon mustard
12 oz condensed cream of mushroom soup
garlic salt
fresh ground pepper
2 cup mashed potatoes (prepared or homemade)
1/2 cup grated parmesan cheese

Prep Time: 20 min    Cooking Time: 25 min    Total Time: 45 min  

Instructions

To prep the shiitake mushrooms, soak in 1 cup of warm water for 10 minutes, then drain, reserving the
mushroom liquid. Chop the mushrooms and set aside.

Bake the frozen pie crust in the oven according to package instructions. While the crust bakes, heat a
large skillet on medium heat on your stovetop. Add olive oil, then the onions and saute until onions are
soft and translucent. Add in the button mushrooms, thyme and garlic granules; continue to cook until the
mushrooms are soft, then add the spinach.

Once the spinach has wilted about 2 minutes, stir in the cream of mushroom soup, Dijon mustard,
shiitake mushrooms and about 2 tbsp. of reserved mushroom liquid. Continue cooking until all excess
liquid has reduced.

Season with garlic salt and pepper to taste. Then, spoon the mushroom-spinach mixture into the cooked
pie crust, smooth the mashed potatoes over the top and sprinkle with the Parmesan cheese. Return the
pie to the oven (same temperature as stated on pie crust package) and bake for 10 minutes.

Remove from the oven and serve with a green or fresh fruit salad and your favorite white wine!
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Recipe brought to you by: 

Chef Michi Holland  

Powered by TCPDF (www.tcpdf.org)

                               2 / 2

http://www.tcpdf.org

