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INGREDIENTS:
SERVES 8
Special Equipment: Eight 4- to 5-Inch Diameter Ring Molds

3 tablespoons olive oil
2 cups peeled and finely chopped carrots
2 cups peeled and finely chopped butternut 
    or acorn squash
2 cups peeled and finely chopped zucchini 
1 cup fresh corn kernels
1 cup fresh or frozen peas
Kosher salt and freshly ground black pepper
1 garlic clove, minced
1 small bunch kale or Swiss chard, 
     trimmed, stemmed, and coarsely chopped

Mashed Potatoes:
6 to 8 large potatoes, peeled and cubed 
4 garlic cloves
Kosher salt
N cup olive oil
1 tablespoon unsalted butter (optional) 
2 tablespoons heavy cream (optional)

Mushroom Sauce:
2 tablespoons olive oil
1 large onion, finely chopped
1 garlic clove, finely minced
1 medium carrot, finely chopped
1 celery stalk, chopped
4 cups mixed mushrooms, such as 
     white button, cremini, and/or shiitake
Kosher salt and freshly ground black pepper 
2 tablespoons dry white wine
1 tablespoon sherry vinegar
Sprigs of fresh parsley, thyme, rosemary, and 
     oregano, tied together to make a bouquet garni
1 cup water

Sea salt, preferably Maldon
K cup chopped mixed fresh herbs, such as 
     flat-leaf parsley, thyme, rosemary, and oregano
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INSTRUCTIONS:

Heat 2 tablespoons of the olive oil in a large 
skillet over medium heat. Add the carrots and 
butternut squash and cook, stirring occasionally, 
for 10 minutes. Add the zucchini, corn, and peas 
and cook until all the vegetables are tender, 10 to 
15 minutes. Add salt and pepper to taste and set 
aside.

Heat the remaining 1 tablespoon olive oil in 
another skillet over medium heat. Add the garlic 
and cook until softened, about 2 minutes. Add 
the kale and salt and pepper to taste and cook, 
tossing with tongs, until the kale is wilted. Drain 
the kale well, squeeze, and wrap in a kitchen 
towel to remove excess liquid. Set aside.

To make the mashed potatoes: Rinse the potatoes 
in a colander under cold water until the water runs 
clear. Put them in a large pot with the garlic and 
salt to taste and add cold water to cover by 1 inch. 
Bring to a boil, then reduce the heat and simmer 
until the potatoes are tender but not mushy, about 
15 minutes. Drain in a colander set over another 
pot or bowl; reserve the cooking water.

Transfer the potatoes to a stand mixer fitted with 
the whisk attachment and mix until smooth. Stop 
and scrape down the sides with a rubber spatula. 
With the mixer on low speed, add the olive oil 
and enough of the cooking water to make a very 
smooth puree. The potatoes can also be mashed 
by hand with a potato masher. Taste and adjust 

the seasonings if necessary. The mash can be 
finished with the butter and cream, if desired. Set 
aside.

To make the mushroom sauce: Heat the olive oil 
in a large skillet over medium-high heat. Add the 
onion, garlic, carrot, and celery and cook until just 
softened, about 5 minutes. Add the mushrooms 
and salt and pepper to taste and cook until 
the mushrooms begin to brown. Add the wine, 
vinegar, and bouquet garni and cook until reduced 
by half. Add the water and simmer until reduced 
by half. Taste and adjust the seasonings if 
necessary. Remove the bouquet garni and drain 
the mushrooms and vegetables in a sieve set over 
a saucepan, then transfer the mushrooms to a 
bowl. Cover the sauce to keep warm.

Preheat the broiler. Arrange the ring molds in 
the centers of 8 flameproof plates. Layer the 
kale, mushrooms, and sautéed vegetables in the 
molds. Top with mashed potatoes. Broil until the 
top of the potatoes is nicely browned.

Remove the ring molds. These will be very hot, so 
remove with tongs. Spoon the mushroom sauce 
over the pies, sprinkle with sea salt and the herbs, 
and serve.
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