MUSHROOM BOREG FOR LENT

RECIPE OF YERCHANIG CALLAN

ADAPTED FROM 

‘ARMENIAN CUISINE’ P. 155

PAMELA DAYINIAN

¼ C
Olive Oil

1 C
Thinly sliced sweet onion









1 Lb.
Fresh mushrooms, sliced ¼” thick

2 C
Fresh baby spinach

1 Clv.
Garlic, minced

2 Tbl.
Fresh chopped parsley

½ Tsp. Thyme

1 Tbl. 
Taheen

1 Tbl.
Pine Nuts

1 Tbl.
Pesto (optional at Lent as Pesto contains Parmesan Cheese)

6
Sun dried tomatoes finely chopped

Salt and pepper to taste

12 To 20 sheets 8 x 10 phyllo dough

In large skillet, lightly sauté sliced onions until clear but not browned. Add in sliced mushrooms and spinach and continue cooking on low heat until mushrooms and spinach reduce. Remove skillet from heat. With slotted spoon, transfer onion, mushroom and spinach mixture to strainer placed over a bowl and allow to drain. 

When mixture has cooled, transfer to dry bowl and add in garlic, parsley, thyme, taheen, pine nuts, sun dried tomatoes, salt and pepper and pesto if desired. If mixture is too dry, add in some of the olive oil remaining in skillet.

Have a pastry brush and ½ cup olive oil ready. Open phyllo dough onto work surface. Lightly brush one 8 x 10 sheet of dough with shorter side closest to you. Fold brushed dough in wide thirds so that the strip is 10” long and about 3 to 3 ½” wide. Place heaping table spoon full of filling about 2 “ from bottom end of dough. Begin folding in triangle flag style. 
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Mushroom Boreg

Place on parchment paper covered baking pan. Brush each boreg lightly with olive oil. Decorate with sprinkle of sesame seeds and paprika.

Bake boregs in 375 degree oven for about 20 minutes or until browned. 

Boregs may be frozen after freshly made and brushed. They may also be baked frozen.  

Draining mushroom mixture prevents discoloration of phyllo dough during baking. 

Of course, you may substitute butter for olive as a non-Lenten food.

