Country Vegetable Pie

250g plain flour

125g cold butter, chopped

2 egg yolks

Filling:

2 new potatoes, cubed

350g butternut pumpkin, cubed

100g cauliflower, cut into small florets

100g broccoli, cut into small florets

1 zucchini, grated

1 carrot, grated

3 spring onions, chopped

90g grated cheddar cheese

125g ricotta cheese

50g grated parmesan

15g chopped fresh parsley

1 egg lightly beaten

1 egg yolk lightly beaten

· Sift the flour into a bowl

· Add the butter and using your fingertips, rub in until it resembles fine breadcrumbs

· Add the yolks and mix with a knife, until the dough just comes together, add 3-4 tablespoons of water if needed

· Turn out onto a floured surface and gather together

· Cover with plastic wrap and chill for at least 15 minutes

To make the filling:

· Boil the potato and pumpkin for 10-15 minutes, or until tender

· Drain and place in a large bowl to cool

· Gently fold in the broccoli, cauliflower, zucchini, carrot, spring onion, cheeses, parsley and beaten egg, season

· Grease a deep 18cm loose-bottomed flan tin

· Roll out two-thirds of the dough on a lightly floured surface to fit the base and side of the tin

· Spoon the filling into the pastry base

· To make the lattice top, roll out remaining dough a little larger than the pie

· Cut the dough into thin strips and lay half on baking paper in one direction and the other half at right angles, interweave the strips to make a lattice

· Invert onto the pie and press the edge to seal

· Cover and chill for 15 minutes

· Brush with egg yolk

· Place the tin on a baking tray

· Preheat oven to 190c/375f/gas 5

· Bake for 20-30 minutes or until the pastry is cooked and lightly golden

