ZUCCHINI, MINT, RED ONION, PINE NUT AND PROSCIUTTO
BOUREK BY SAM MANNERING
SERVES:
4-6
INGREDIENTS:
6 zucchini
olive oil
1 large red onion, thinly sliced
5-6 cloves of garlic, thinly sliced
sea salt and black pepper
3 Tbsp. pine nuts
1 tsp fresh rosemary
Approx. 200g soft cheese such as feta, chevre or cottage cheese, crumbled.
Approx. 50g parmesan, pecorino or similar, grated.
1 large handful of fresh mint, finely chopped
zest of 1 lemon
juice of ½ a lemon
2 eggs
100g prosciutto
50g butter, melted
about 350-400g filo pastry

1
© Adrenalin Ltd.

www.whanauliving.co.nz

METHOD:
Preheat the oven to 180º on fan bake.
Wash and grate the zucchini. Mix in about a teaspoon of salt and set aside in a
colander so that the excess liquid drains off.
To speed the process up, you can put all the grated zucchini into a tea towel and
squeeze the excess moister out that way.
In a frying pan over a medium heat, add a little olive oil and let it warm up.
Add the sliced red onion and garlic and gently sauté for about five minutes, until it is
soft and translucent.
Add the pine nuts and rosemary and continue to fry for several more minutes, until the
pine nuts are golden brown. Remove from the heat and keep to the side.
Add the grated zucchini back into a bowl along with both cheeses, mint, the sautéed
onions and garlic, lemon zest and juice, both eggs and a good amount of salt and
pepper, gently mix everything together, be careful not to over mix.
On a clean, dry workspace, lay out enough single sheets of filo pastry so that you have
a continuous piece that is about 80cm-100cm long by overlapping them slightly.
Brush melted butter between each layer, until you have run out of pastry.
Lay the prosciutto over the top of the pastry. Then spoon on the zucchini mixture and
ensure it is spread evenly.
Roll the pastry tightly long ways then curl it into itself to create a spiral.
Brush liberally with butter and bake till golden brown and crispy (roughly 30 minutes)
Allow to cool down for at least 15 minutes before cutting into wedges and serving.
Serve alongside a salad of your choice.
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FURTHER LINKS
https://www.sammannering.com
https://www.facebook.com/samannering
https://www.instagram.com/sam.mannering/?hl=en
To find out more about the Whānau Living TV series visit our website:
http://www.whanauliving.co.nz/
another Adrenalin Group Production
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