Vegetable Pot Pies

 (made in individual portion sizes)

(adapted from Vegetarian Times, June 2011)

The original recipe calls for ½ tsp. poultry seasoning instead of the cumin, coriander and tumeric.  If you prefer a more traditional version, you may want to substitute.  The three spices I used gave the pot pie a very mild flavour.  You may wish to increase the amounts for a bolder flavour.

These pot pies are made in individual portion sizes.  I have a large collection of glass pyrex dishes for leftovers so I used 5 of the 2-cup size bowls.  Smaller oven-safe ramekins or mini-loaf pans would also work.  You can always just use one casserole dish instead and put the dough over the whole thing if you prefer.

Dough: 

1 cup all-purpose flour

½ cup whole-wheat flour

¼ tsp. salt

4 tbsp. cold unsalted butter, cut into pieces

Filling: 

2 tbsp. olive oil

1 medium leek, white and green parts chopped (about 1 ½ cups)

½ cups chopped celery

2 large carrots, diced (about 1 cup)

1 cup button mushrooms sliced (or substitute portabellos)

2 tbsp. all-purpose flour

2 cloves garlic, minced

1 ½ cups peeled and chopped red-skinned potatoes

2 ¼ cups vegetable broth

6 asparagus spears, tough end discarded and the rest cut or broken into 1-inch pieces

½ cup frozen or fresh peas

½ cup frozen or fresh corn

¾ tbsp. cumin

¾ tbsp. coriander

¼ tbsp. tumeric

To make the dough: Whisk together flours and salt in a bowl.  Cut or rub butter into the flour mixture until no large pieces remain.  Stir in 3 – 4 tbsp. cold water until a smooth dough forms.  Wrap the dough in plastic wrap and refrigerate while making the filling.

To make the filling:  Heat the oil in a large pot over medium heat.  Add the leek, celery, carrots and mushrooms and sauté for 5-7 minutes or until tender.  Stir in the flour, garlic and spices and cook for 1 minutes more.  Add the potatoes and broth.  Cover the pot and bring to a boil.  Reduce heat to medium-low and simmer for 10 more minutes.  Remove from heat and add the asparagus, peas, and corn.

Preheat the oven to 400 degrees F.  Roll out the dough to 1/8-inch thickness.  Cut out dough pieces the correct shape and just slightly larger than the top of the containers you are using.

Divide the filling among the baking dishes.  Place a dough piece on top of each one and gently press the edges to the dish.  Using a sharp knife, cut some slits in the dough to allow steam to escape.  Put the pot pies on a baking sheet and bake for about 30 minutes, or until tops are golden brown.

This recipe does take some time to make.  I doubled it and made a second set of pot pies to freeze. 
