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HEALTH SCORE

C Vegetable Tortes )

(o, Vegetarian [ Very Healthy

READY IN

©

SERVINGS CALORIES

©

300 min. 5498 kcal

Ingredients

2 Ib crimini mushrooms trimmed halved

0.5 teaspoon thyme dried crumbled

6 tablespoons breadcrumbs dry fine

0.5 cup wine dry white

1large eggs lightly beaten

2 Ib eggplant

1large garlic clove minced

2 cups mozzarella cheese smoked grated

0.3 cup olive oil
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|:| 15 0z peas frozen thawed

|:| 5 puff pastry frozen thawed (from three)
|:| 7 bell pepper red

|:| 0.5 cup spring onion chopped

|:| 2 shallots coarsely chopped

|:| 0.5 cup butter unsalted

|| 0.3 cup milk whole

|:| 2.5 |b potato boiling

Equipment
food processor
bowl

frying pan
paper towels
oven

knife

aluminum foil
broiler
springform pan
rolling pin
tongs

colander

OO0 ononc

broiler pan

Directions

|:| Cover potatoes with cold salted water by 1inch, then simmer until just tender, about 20

minutes.

|:| Finely chop mushrooms with shallots and thyme in 2 batches in a food processor. Sauté half

of mixture in 2 tablespoons butter with salt and pepper to taste in a 12-inch heavy skillet over
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moderately high heat, stirring occasionally, until liquid mushrooms give off is evaporated,

about 5 minutes.
Add 1/4 cup wine and simmer, stirring, until wine is evaporated, about 2 minutes.

Transfer to a bowl to cool, then cook remaining mushroom mixture in same manner. Season as

needed.

Drain potatoes in a colander and, when cool enough to handle, peel. Force warm potatoes
through food mill into a large bowl. Stir in hot milk, garlic, scallions, remaining 4 tablespoons
butter, peas (do not crush), and salt and pepper to taste. Cool to room temperature.

Preheat broiler.
Cut 2 thin lengthwise slices from opposite sides of each eggplant and discard.

Cut eggplants lengthwise into 1/4-inch-thick slices, then brush both sides with oil and season
with salt and pepper. Arrange some eggplant slices in 1layer on rack of a broiler pan and broil
in batches 2 to 3 inches from heat, turning once, until just tender and golden brown on both

sides, about 5 minutes total. Cool cooked eggplant on broiler rack 5 minutes, then transfer to

a plate. Broil remainder in same manner.

Lay bell peppers on their sides on racks of gas burners and turn flames on high. (Or put
peppers on rack of broiler pan about 2 inches from heat.) Roast peppers, turning with tongs,

until skins are blackened, 5 to 8 minutes.

Transfer peppers to a large bowl and let stand, covered, 15 minutes. Peel peppers, discarding
skins. Slit peppers lengthwise and open them flat, discarding seeds and ribs. Pat peppers dry.

Oil springform pans.

Roll out 1 sheet of puff pastry on a lightly floured surface with a floured rolling pin into a 16- by
10 1/2-inch rectangle. Trim edges and halve pastry lengthwise. Line half of side of 1 pan with 1
pastry half, leaving a 11/2-inch overhang at top and 1inch of bottom edge on bottom of pan.
Gently press pastry into bottom of pan. Repeat with remaining half sheet of dough so that

side of pan is completely lined. Gently press together edges of pastry where they meet.

Roll out another pastry sheet into a 14-inch square and cut into a 10-inch round using bottom
of springform pan as a guide. (Reserve pastry scraps for another use.) Put round in bottom of
pan and press edges to seal. Chill pastry-lined pan while repeating procedure with remaining

pan and 2 more pastry sheets.

Sprinkle bottoms of pastry shells evenly with bread crumbs. Divide filling ingredients between
pastry shells in following manner, seasoning each layer with salt and pressing each layer firmly
and evenly into pans: potato mixture, 1 cup cheese (1/2 cup each), eggplant, mushroom

mixture (press down firmly on mushrooms with paper towels to remove excess moisture and



repeat process until towels are almost dry), roasted peppers, and remaining cup cheese.

I:‘ Roll out remaining pastry sheet on lightly floured surface with a floured rolling pin into a 16- by
12-inch rectangle, then cut crosswise into 1/2-inch-wide strips with a pizza wheel or a sharp

knife.

[

Brush pastry overhang with egg and arrange half of strips in a lattice pattern on top of filling in
each torte. Trim strips at edge of pan. Gently press ends of strips into pastry on sides of

pans, then roll overhang into inside edge of pan.
Brush lattice and rolled edges with egg. Chill tortes 45 minutes.

Position oven rack in bottom third of oven and cover with a large sheet of foil. Preheat oven to
425°F.

Bake tortes on foil in oven, rotating pans halfway through baking, until well browned, 45 to 50

minutes (if tortes get too brown, tent edges with foil).
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Transfer tortes in pans to a rack. Run a sharp knife around inside edges of pans and carefully
remove sides of pans. Cool tortes at least 1 hour (to serve warm) and up to 3 hours (to serve

at room temperature).

[

Potato mixture can be made 1day before assembling and mushroom mixture 2 days and
chilled, covered. Bring to room temperature and season before proceeding.Peppers may be
roasted 3 days before assembling and chilled, covered. Bring to room temperature and pat
dry before using.You can assemble tortes 1 day before baking and serving. Keep chilled,
covered.

|:| Transfer to hot oven directly from refrigerator.

Nutrition Facts
]

PROTEIN 8.74% [ FAT 55.13% CARBS 36.13%

Properties
Glycemic Index:167.17, Glycemic Load:169.88, Inflammation Score:-10, Nutrition Score:90.312608718872%

Flavonoids

Delphinidin: 388.68mg, Delphinidin: 388.68mg, Delphinidin: 388.68mg, Delphinidin: 388.68mg Malvidin: 0.04mg,
Malvidin: 0.04mg, Malvidin: 0.04mg, Malvidin: 0.04mg Catechin: 0.48mg, Catechin: 0.48mg, Catechin: 0.48mg,
Catechin: 0.48mg Epicatechin: 0.35mg, Epicatechin: 0.35mg, Epicatechin: 0.35mg, Epicatechin: 0.35mg
Hesperetin: 0.24mg, Hesperetin: 0.24mg, Hesperetin: 0.24mg, Hesperetin: 0.24mg Naringenin: 0.23mg, Naringenin:
0.23mg, Naringenin: 0.23mg, Naringenin: 0.23mg Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin: 0.02mg, Apigenin:



0.02mg Luteolin: 2.57mg, Luteolin: 2.57mg, Luteolin: 2.57mg, Luteolin: 2.57mg Kaempferol: 0.43mg, Kaempferol:
0.43mg, Kaempferol: 0.43mg, Kaempferol: 0.43mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg,
Myricetin: 0.03mg Quercetin: 7.54mg, Quercetin: 7.54mg, Quercetin: 7.54mg, Quercetin: 7.54mg

Nutrients (% of daily need)

Calories: 5497.72kcal (274.89%), Fat: 340.63g (524.05%), Saturated Fat: 109.21g (682.59%), Carbohydrates:
502.23g (167.41%), Net Carbohydrates: 443.29g (161.2%), Sugar: 72.96g (81.07%), Cholesterol: 307.15mg (102.38%),
Sodium: 2676.87mg (116.39%), Alcohol: 6.18g (100%), Alcohol %: 0.25% (100%), Protein: 121.57g (243.14%), Vitamin
C: 684.2mg (829.34%), Selenium: 310.75ug (443.94%), Manganese: 7.37mg (368.54%), Vitamin A: 17436.911U
(348.74%), Vitamin B2: 5.58mg (328.49%), Vitamin B3: 63.2mg (315.98%), Vitamin B1: 4.68mg (312.33%), Folate:
1202.01ug (300.5%), Vitamin K: 285.52ug (271.92%), Fiber: 58.95g (235.78%), Copper: 4.71mg (235.32%),
Phosphorus: 2282.21mg (228.22%), Potassium: 7863.07mg (224.66%), Vitamin B6: 3.84mg (191.79%), Iron: 31.3mg
(173.9%), Magnesium: 507.48mg (126.87%), Zinc: 19.02mg (126.78%), Vitamin B5: 12.21mg (122.12%), Vitamin E:
17.51mg (116.76%), Calcium: 1048.72mg (104.87%), Vitamin B12: 3.6ug (59.93%), Vitamin D: 2.59ug (17.26%)



