
Celebrating our Paralympians with a Green and Gold Pie! 
 

(As Coles is a major sponsor of the Stephanie Alexander Kitchen Garden Program it is mentioned throughout the 
recipe and the YouTube clip) 

 

 

 
Courtney Roulston’s Greens and Cheese Pie 
 
Serves 6 

Prep 15 mins (+ cooling & setting time) 

Cooking 45 mins 

2 tbs extra virgin olive oil  

1 leek, pale section only, thinly sliced 

3 garlic cloves, finely chopped 

300g pkt Coles Australian Kale & Baby Spinach  

2 sheets Coles Shortcrust Pastry, thawed 

5 Coles Australian Free Range Eggs, lightly whisked  

2 spring onions, thinly sliced 

¼ cup chopped dill 

250g ricotta, crumbled  

100g fetta, crumbled  

½ cup (40g) finely grated parmesan  

Garden salads, to serve 

 
1. Preheat oven to 190°C. Line a baking tray with baking paper. Heat the oil in a large non-stick frying 

pan over medium heat. Add the leek and cook, stirring, for 3 minutes or until leek softens. Add the 
garlic and cook, stirring, for 1 minute or until aromatic.  
 

2. Add the kale and spinach mix, in batches, stirring until the greens wilt after each addition. Season and 
set aside to cool. 

 
3. Meanwhile, place the 1 sheet of pastry on a clean work surface. Top with the remaining sheet. Use a 

rolling pin to gently roll the pastry stack to a 30cm x 40cm rectangle. Place on the lined tray.  
 
4. Reserve 1 tablespoon of the egg. Add the dill, spring onion, ricotta, fetta, half the parmesan and the 

remaining egg to the spinach mixture and stir until well combined. Spoon the mixture into the centre of 
the pastry and spread over the pastry, leaving a 6cm border. Fold the pastry border up over the egg 
mixture. Brush the pastry with the reserved egg and sprinkle with the remaining parmesan.  

 
5. Bake for 30 minutes or until the pastry is golden and filling is set. Set aside for  

5 minutes to cool slightly before cutting into slices. Serve with the salad. 


