
 

BEEF FLORENTINE FILO PIE

1. PREPARE MINCE MIXTURE 
Finely dice carrot and onion. Crush garlic. Heat olive 
oil in a large pot over a medium-high heat. Add 
carrot, onion and garlic and cook for 3 minutes, until 
softened. Add mince and cook until browned all over. 
Pour in beef stock, tomatoes, Worcestershire sauce, 
oregano, brown sugar, salt and pepper. Simmer 
rapidly for 10 minutes. Preheat oven to 180ºC (360ºF) 
fan bake. 

2. MAKE SPINACH LAYER 
Defrost spinach in microwave. Place in a colander and 
press down firmly to remove excess water. Roughly 
chop. Whisk egg in a medium bowl. Stir in spinach, 
cheddar and cream cheese. Season with a little salt 
and pepper. 

3. ASSEMBLE PIE  
Stir lentils into the mince mixture. Pour into a large 
oven-safe dish (roughly 24cm square). Spread the 
spinach mixture over the top. Melt butter in 
microwave. Cut three sheets of filo pastry to the size 
of the oven dish. Brush sheets with butter (one side is 
fine) and place on top of the spinach mixture. Brush 
remaining nine sheets of filo with butter, scrunching 
them up as you go and placing on top of the pie. 
Once complete, the scrunched up filo should cover 
the whole top of the pie. Bake for 25 minutes, until 
filo is golden brown. 

4. PREPARE GREENS 
When pie is almost ready, trim ends off the beans and 
sugar snap peas. Place beans in a microwave-safe 
bowl and microwave for 1 minute. Add sugar snaps 
and microwave for a further 30 seconds. 

5. SERVE 
Cut filo pie into pieces and serve with beans and 
sugar snap peas on the side.

WITH STEAMED GREENS

DIFFICULTY:  Easy   |   SERVES:  4  |   READY IN:  60 minutes
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WINE MATCH: Try a Merlot.

Rich, savoury mince covered with a cheesy spinach layer and finished with crisp, golden filo pastry sheets.  
If you haven’t tried beef florentine filo pie before, you’re missing out!

MINCE 

1 large carrot 
1 brown onion 
2 cloves garlic 
1 tsp olive oil 
500g prime beef mince 
(1lb 2oz) 
1 beef stock cube 
dissolved in 1/2 cup 
boiling water (125ml) 
400g can Italian 
flavoured crushed 
tomatoes (14oz) 
1 tsp Worcestershire 
sauce  
1 tsp dried oregano 
1 tsp brown sugar 
1/4 tsp salt 
1/4 tsp black pepper 
400g can brown lentils 
(14oz) 

SPINACH 

500g frozen spinach  
(1lb 2oz) 
1 egg 
1 1/2 cups grated 
cheddar cheese (150g) 
150g lite cream cheese 
(5.3oz) 

FILO TOPPING 

12 sheets filo pastry 
(300g) 
50g butter (1.8oz) 

GREENS 

100g sugar snap peas 
(3.5oz) 
250g green beans (8.8oz)
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BEEF FLORENTINE FILO PIE RECIPE NOTES 

GLUTEN-FREE OPTION: Use a gluten-free stock cube. Ensure Worcestershire sauce is gluten-free. 
Replace filo pastry with very thin slices of potato (you will need 1 large potato - microwave for 2 
minutes before slicing). 

INGREDIENT SWAPS: This meal would work nicely with lamb mince in place of the beef mince. Frozen 
kale is a good substitute for spinach. 

STORING AND REHEATING: Store in airtight containers in the fridge and reheat in the microwave for 
quick and easy leftovers. Note that the filo pastry won’t be as crisp. You can also reheat in the oven.


