Moroccan chickpea and feta pie
Prep 20 min

Cook 1 hr

Serves 4

20ml light olive oil, plus extra to spray

2 spanish onions, peeled and sliced

2 garlic cloves, peeled and finely sliced

1 tsp ras el hanout

1 tsp harissa paste

200g tinned (ie, ¥ tin) chopped tomatoes

1 x 280¢g jar marinated chargrilled peppers, drained and sliced
1 x 400g tin chickpeas, drained and rinsed

150g feta, broken into 2cm chunks

%5 bunch mint, picked and roughly chopped

% bunch flat-leaf parsley, picked and roughly chopped
5 filo pastry sheets

Sea salt

Warm the oil in a frying pan over a medium heat, add the onions and garlic, and
saute gently for 15 minutes, until soft.

Add the ras el hanout and harissa, cook for a minute, then stir in the tomatoes
and cook for 10 minutes more, until the sauce has thickened. Add the peppers
and chickpeas, season to taste, then leave to cool a little.

Heat the oven to 200C (180C fan)/390F/gas 6.

Gently fold the feta, mint and parsley into the cooled pie filling, then spoon into
a large ovenproof dish or tagine.

One at a time, lay the filo sheets on a board, lightly spray all over with olive oil
and sprinkle with salt. Arrange the oiled filo sheets on the top of the filling,
scrunching them up for added texture and height, then bake for 20 minutes,
turning the dish once at the halfway mark, so the filo cooks and colours evenly.



