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( Easter Pie )
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DESSERT

Ingredients

3 large eggs

1 tablespoon orange zest

6 sheets phyllo or fresh frozen thawed

0.3 cup pinenuts toasted

0.8 cup powdered sugar for garnish

0.5 cup short-grained rice cooked

15 ounce milk ricotta cheese whole

3 ounces butter unsalted melted
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2 teaspoons vanilla extract pure

Equipment
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[]
[]
[]

food processor
frying pan
oven

pie form
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Watch how to make this recipe.

Blend 3/4 cup of powdered sugar, eggs, vanilla, orange zest and ricotta in a food processor
until smooth. Stir in the rice and pine nuts. Set the ricotta mixture aside.

Preheat the oven to 375 degrees F.
Lightly butter a 9-inch glass pie dish.

Lay 1 phyllo sheet over the bottom and up the sides of the dish, allowing the phyllo to hang
over the sides.

Brush the phyllo with the melted butter. Top with a second sheet of phyllo dough, laying it in
the opposite direction as the first phyllo sheet. Continue layering the remaining sheets of
phyllo sheets, alternating after each layer and buttering each sheet. Spoon the ricotta mixture
into the dish. Fold the overhanging phyllo dough over the top of the filling to enclose it
completely.

Brush completely with melted butter.
Bake the pie until the phyllo is golden brown and the filling is set, about 35 minutes.

Transfer the pan to a rack and cool completely. Sift powdered sugar over the pie and serve.

Nutrition Facts
.

PROTEIN 11.99% M FAT 53.91% CARBS 34.1%

Properties
Glycemic Index:14.7, Glycemic Load:8.81, Inflammation Score:-4, Nutrition Score:8.007826089859%



Nutrients (% of daily need)

Calories: 294.49kcal (14.72%), Fat: 17.66g (27.17%), Saturated Fat: 8.77g (54.8%), Carbohydrates: 25.14g (8.38%),
Net Carbohydrates: 24.41g (8.88%), Sugar: 9.26g (10.29%), Cholesterol: 95.77mg (31.92%), Sodium: 113.48mg
(4.93%), Alcohol: 0.28g (100%), Alcohol %: 0.34% (100%), Protein: 8.84g (17.67%), Manganese: 0.56mg (28.177%),
Selenium: 15.11ug (21.59%), Phosphorus: 143.03mg (14.3%), Vitamin B2: 0.21mg (12.43%), Folate: 47.25ug (11.81%),
Calcium: 101.88mg (10.19%), Vitamin B1: 0.15mg (9.82%), Vitamin A: 486.59IU (9.73%), Iron: 1.47mg (8.19%), Zinc:
1.15mg (7.69%), Copper: 0.11Img (5.74%), Vitamin B3: 1.14mg (5.71%), Magnesium: 22.18mg (5.55%), Vitamin E:
0.83mg (5.55%), Vitamin B5: 0.51mg (5.1%), Vitamin B12: 0.29ug (4.88%), Vitamin K: 3.82ug (3.64%), Vitamin B6:
0.07mg (3.5%), Vitamin D: 0.51ug (3.42%), Potassium: 112.93mg (3.23%), Fiber: 0.73g (2.91%), Vitamin C: 0.85mg
(1.03%)



