
SAVORY MUSHROOM,
RUTABAGA, AND ARTICHOKE

CREAM PIE
 by Chef Stephanie Wright



INGREDIENTS
Prep Time: 1 hour | Cook Time: 1 hour

Servings: 6

2 tbsp butter

2 tbsp thyme

1 tbsp oregano

6-8 oz marinated artichoke hearts, chopped

2 cups heavy cream

1 cup vegetable stock

2 tsp salt

1 tsp pepper

1/2 tsp mustard powder

1 lb. rutabaga, chopped

1 lb. mushrooms, chopped - maitake is best, mix or your preference

7 oz. pie dough or puff pastry

1 egg



*If using puff pastry, remove from freezer and allow to thaw for at least one hour before
preparing recipe

 
Artichoke Cream Sauce:

Add 1 tbsp of butter to cast iron pan or oven-safe skillet on medium high heat. 
Add 1 tsp oregano, 1 tsp thyme, and artichokes. Sauté for 3-5 minutes.

 
Add the heavy cream and 1/2 cup vegetable stock to the sautéed artichokes, lower the

heat. Simmer for 1-2 minutes. Remove from the heat and set aside. 
Pour artichoke and cream mixture into a blender and incorporate for 1 minute, until

smooth.
 

Vegetable Filling:
Clean the skillet and add another tbsp of butter on medium heat. 
Add 1 tsp salt, 1/2 tsp pepper, mustard, 1 tsp oregano and thyme. 

Add chopped rutabaga and sauté for 5-7 minutes. 
Add 1/2 cup vegetable stock and sauté for another 3 minutes, or until rutabaga softens.

Add mushrooms and sauté for 5 more minutes.
 

Pour artichoke sauce over vegetables, stir to combine. 
Sprinkle 2 tsp thyme and oregano on top.

 
Preheat oven to 400 degrees. 

As the oven is heating up, roll dough out into a large rectangle on a lightly floured surface. 
Cut into 3/4-inch wide strips to fit across the skillet.
Arrange strips in lattice pattern and brush with egg.

 
Bake for 35 to 40 minutes or until pastry is golden.

 

PREPARATION


