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Easter pie (Casseroles) 

 

  
Preparation  

Prepare the dough by kneading the flour with an egg, a pinch of salt, lard and enough
water to make a firm dough. Blanch the chard in boiling water, drain and toss in a frying
pan for a few minutes with the oil and chopped shallots. Prepare the filling by mixing
the ricotta with the Parmesan cheese, salt and pepper. Roll out the dough into 6 thin
layers, coat the bottom of a circular baking tin with the first 3 layers. Separate each one
with a brushing of olive oil. Add a layer of chard, squeezed dry of any moisture and
chopped coarsely, and a second layer with the ricotta filling. Add 4 shelled eggs on top
of the cheese after having made 4 depressions with a spoon. Cover with the remaining
3 sheets of pastry dough, tucking into the inside any leftover pastry. Bake the pie for
one hour at 180°C.  

Tips  

A suitable wine to match with this Easter pie would be a soft, dry white such as a
Vermentino. As we noted in the introduction, this savoury pie can be made prepared in
advance because it is very good eaten cold, so by all means make it the day before.  

Trivia  

This Easter pie is a typical Ligurian dish, made in this part of Italy during the Easter
period and containing typical spring ingredients such as swiss chard, onions, herbs,
and marjoram as well as artichokes, which may be used as alternatives to the
ingredients used in our recipe.  

Information  

Preparation 60 minutes
Total Time 60 minutes
Serves X Serves 8 persons
Level of difficulty  Easy

   
Ingredients  

Plain flour 500 grams

Lard 80 grams

Eggs 5 units

Water (As needed)

Ricotta cheese 400 grams

Chard 500 grams (Pre-boiled)

Parmesan 30 grams

Salt (As needed)

Pepper (As needed)

Oil (2 tablespoons of olive oil)

Shallots (Half a shallot)
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