
Makes one 9-inch pie
Cook Time: 1 hours 30
minutes

INGREDIENTS:

CRUST

2 large potatoes (about 1½
pounds), cut into large pieces

1½ cups gluten-free oat flour,
plus more for dusting

¼ cup almond flour

1 tablespoon ground golden
flaxseed

1 tablespoon fresh rosemary (or
½ tablespoon dried)

½ teaspoon sea salt

1 teaspoon baking powder

FILLING

1 medium onion, cut into ¼-inch
dice (2 cups)

8 ounces button or cremini
mushrooms, cut into ¼-inch dice
(about 3 cups)

1 tablespoon fresh garlic,
minced (6 cloves)

1 (15-ounce) can diced tomatoes
(1½ cups)

¼ teaspoon ground allspice

¼ teaspoon ground cinnamon

¼ teaspoon ground nutmeg

⅛ teaspoon ground black
pepper, plus more to taste

⅛ teaspoon ground cloves

4 cups frozen vegetable medley
(20 ounces)

¼ cup nutritional yeast

2 tablespoons gluten-free oat
flour

Festive-Spiced
Veggie Pot Pie
This vegan pot pie may take some time to bake, but the flaky crust and
the well-spiced filling makes it totally worth the effort. The gluten-free
crust is made with almond flour and mashed potatoes, and the savory
vegetable filling is fragrant with warming spices including cinnamon,
nutmeg, cloves, and allspice.

By Darshana Thacker Wendel

1 Preheat oven to 425°F. To make the crust, place a steamer insert
in a saucepan over 1 or 2 inches of water. Cover pan, and bring
to a boil over medium-high heat. Add the potatoes, cover, and
steam for about 10 minutes, until the potatoes are very tender
when pierced with the tip of a sharp knife. Remove the pan from
the heat, and transfer potatoes to a large bowl to cool. Mash the
potatoes well with a potato masher.

2 Mix together the oat and almond flours, flaxseed, rosemary, salt,
and baking powder in a bowl. Add the potatoes, and mix well
with a spatula or by hand, to bind the dough; if needed, add up to
3 tablespoons of water in 1-tablespoon increments. Without
kneading, gather the dough into a ball; it should have a crumbly-
flaky texture.

3 Divide the dough into two equal portions. Line a wood cutting
board with plastic wrap, and lightly dust the plastic with oat
flour. Place one portion of dough on the plastic, cover it with a
second piece of plastic, and roll out the dough to a 10- to 11-inch
disk. Lay the dough in a dry pie dish, pressing up the sides to the
edge of the dish. Poke dough with a fork a couple of times. Bake
for 20 minutes.

4 Meanwhile, roll the second portion of dough out to a 10- to
11-inch disk; set aside.

5 To make filling, place the onions, mushrooms, and garlic in a
saucepan and sauté over medium heat, stirring frequently, for 10
minutes or until the onions start to turn translucent. (There is no
need to add water; the mushrooms will release enough liquid to
prevent sticking.)

6 Add the tomatoes, allspice, cinnamon, nutmeg, pepper, and
cloves, and let the mixture cook for another 5 minutes.

7 Add the frozen vegetables, nutritional yeast, oat flour, lemon
juice, and salt and pepper to taste. Mix well. Cook for another 5
minutes.

8 Pour the filling into the pie crust. Lay the top crust over the
filling, and crimp the dough around the edges. If there is any
dough left over, shape it into leaves or use cookie cutters to make
decorations that can top the pie before baking.

9 Bake the pie for about 60 minutes, or until golden brown.
Remove from oven and let it sit for 10 minutes before cutting
and serving.
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2 tablespoons lemon juice

Sea salt
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