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PAN(JEl 'IA PIE
SERVES 5 {MAIN COURSE)

AciiYetim€: I hr Stanbfinish:1Y, hr

3 iablespoons olive oil
I (llb) piece buttenut squash,

peeled, seeded, and cut into
%-inch pieces (3% cups)

% teaspoon blackpepper
I medium onion, finelychopped
4 %-inch-thick) slices pancetta

(ltalian unsmoked curcd baconi
3% ozi see Shopping List, page

301), finelychopped
3 garlic cloves, linely chopped
2 teaspoons finely chopped fresh sage

1Y, lbkale, stems and center ibs
dis.arded and leaves coarsely
chopped(16cups)

7 lablespoons unsalted butter, melted
8 (17- by l2-inch) phyllo sheets,

thared if frczen
1 or fin€lytrdted Pan itiano-Reegk o

(% cup; see lips, page 317)

Speciriequipment: a 9-inch lound
heavy nonstick springfom pan

>Putoven rack in middle positior and
preheatoven io 425'F.
>Heat 2 tablespoonsoilin a 12 inch
heavyskilleiover moderaie y high heat

unti hot but not srnok ng, then saute

squash w ih Y4 t€aspoor salt and
v4 teaspoon peoper, siirringfrequeni y,

!ni browred and just beeinniigto
soften, about 5 minuies. Transfer to a
plate and spread n l layertocoo.
>Add remainrrg iab espoor o lto skillet
and reduce heat io moderate. then cook
on on, panceita, garlic, sage, and
€mainlng v, teaspoon sa t and v4 teaspoon
pepper, stirr ngfrequ€ntly, uni lonron is

softened. about 7 m nutes. Stir in ka e

and waterand cook, covered, siirring
occasioral y, !ntl kale rslLsttender,
about6 nriirtes. (Skrlletwil befull, but
vo urnewillreduce as vegetabies steam. )

Cool, uncovered, io room tempelaiure.
>BrLrsh spr ngform pan wih some of
butter Unr.llphyllo and coverstack wiih
p asticwmpafd a dampened kirchen
to,lel. Keeplngrema ning phy ocovered

and, working quickly, gentlyf t t sh€et
nto pan w th endsoverhangingand bnish

with butter (includ ng ov€rhang). Rorate
pan sliehtiyand iop wiih anoihersheet
(sheetsshould not align) and brush in
same manner. Repeatwith 5 more sheets,
rotat ng pan each time soshe€tscover
entir€ rim. >Spread h:i foikale m xiure
in phyloshell. Gently siir togelh€r squash
and cheese in a bowland spread evenly
over kale. Topwiih rema nins kale.
> Put remaining sheet of phylloon a woll(
sudaceand brushwith butter. Fold ir
half crosswise and butteragain. Fold
again (to quarter) and brush with butier,
then lay overcenieroffilling. Br ng
edg€s of phyllo up over f illing (over

quartered sheet of phyllo) toenclose.
Brush top with butter and bake until
deepgolden brown,20 to 25 minutes.
Cool pie n pan on a rack 5 minuies.
Remove sid€ of pan and trarsferto a

platter. Cut into wedges (leav€ bottom oi

Pie 6n b€ baked 2 hours ahead and left in
pan, uncoEred. Reheai in a pEhEH

F4 MORE RECIPES, s page 231.
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