Millet Pie with Spinach and Feta., s
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Ingredients

| tablespoon olive oil, plus more for greasing pie plate

| medium onion, diced

| teaspoon dried oregano

1 cup hulled millet, rinsed

12 ounces baby spinach

5 ounces crumbled feta (about 1 cup)

| red bell pepper, roasted, seeded, and diced

2 tablespoons chopped fresh flat-leaf parsley, plus sprigs for garnish
Salt and freshly ground pepper to taste
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Procedures
Lightly oil a 9-inch pie plate. Set aside.

Heat the oil in a medium saucepan. Add the onion and cook over medium-high heat until lightly
browned, about 3 minutes. Stir in the oregano. Add 3 1/2 cups of water and bring it to a boil.

Stir in the millet. Reduce the heat to medium, cover the pot, and cook the millet for 10 minutes.
Uncover and boil the mixture over medium-high heat, stirring occasionally, until most of the
remaining water evaporates, 5 to 8 minutes.

Continue cooking over very low heat until the millet becomes very soft and the mixture is thick and
porridgy, usually about 5 minutes more. A minute or so before the millet is tender, stir in the spinach,
a large handful at a time. If the mixture becomes dry before the millet is tender, add boiling water,

about 1/4 cup at a time.

Turn off the heat and stir in the feta, red pepper, parsley, and salt and pepper. Pour the mixture into
the prepared pie plate. Set aside to cool until set, about I hour.

To serve, cut into wedges and serve at room temperature. Alternatively, reheat in the microwave. Set
a sprig or two of parsley alongside individual portions.
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