Deconstructed
Deli Sandwich
Recipe By Brynie Greisman

Cooking and Prep:
1.5 h

Serves:

8

Contains:

Preference: Meat

You also don’t like to wash during the week? Enjoy this pie with all the

Difficulty: Easy

components of a cold cut sandwich, without the washing. Positively yum! A
Food Fight Round 6 recipe

Source: Family Table by
Mishpacha Magazine

Ingredients (17)
Filling
1/2 pound (450 grams) KJ Poultry Smoked Chicken Pastrami, or use part Smoked Olive Turkey Breast
pepper, to taste
Heaven & Earth Ketchup
salt, to taste
1 heaping tablespoon Gefen Lite Mayonnaise
1/2 light green pepper, thinly sliced

1 red pepper, thinly sliced
1/3 cup sauerkraut, well drained
2 medium tomatoes, sliced
1 medium onion, sliced
small squirt mustard

Dough
pinch salt
1/2 teaspoon Haddar Baking Powder
1/3 cup oil
1/3 cup boiling water
1 cup flour

Sommelier Suggests
Herzog Lineage Pinot Noir

Start Cooking
Prepare the Dough
1.

Preheat oven to 350°F (180°C).

2.

Mix all ingredients together in a small bowl until a dough forms.

3.

Divide in half. Press half onto the bottom and sides of a standard pie dish. Prick lightly with a
fork.

4.

Prebake crust for approximately 10 minutes.

5.

Spread the other dough half on a sheet of parchment paper, to fit the top of the pie. Set aside.

Prepare the Filling
1.
2.

Finely chop the deli you’re using and set aside.

Remove the pie crust from oven.
3.

Combine mayo and mustard together and smear evenly over the crust.

4.

Layer onion, tomatoes, sauerkraut, red pepper, green pepper, salt and pepper, and chopped
pastrami. Top with a generous drizzle of ketchup. Cover with reserved pie crust. Pinch edges
to seal. Prick top with a fork.

5.

Top with a generous drizzle of ketchup.

6.

Cover with reserved piecrust. Pinch edges to seal. Prick top with a fork.

7.

Bake the pie for approximately 30 minutes, or until golden and veggies are soft.

8.

Let sit at least 15 minutes before serving. It’s easiest to cut this pie when totally cooled.

Tip:
You can also make this in individual mini pie/muffin tins.
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