
Note - from an Easy Pickin's CSA member:  Here is the recipe for the rainbow chard pie.   
(*) I used all the chard in my FULL share, so it was jam packed, but so good.  
It is technically crustless, but the little bit of flour & baking powder does form a layer on the bottom, 
almost like a crust.  I adapted this from several recipes I found on the internet, and must say, I nailed it!   
Do with this as you wish! 

Notes - from your Easy Pickin's CSA crew: (#)  
° If there are onions (or leeks !) in your share, you can use them in this recipe! 
° We have fresh thyme in our herb garden; you can pick-your-own, or ask us to pick it for you!  
 

 

Crustless Swiss Chard Pie 

 2 tablespoons olive oil 

 1 onion, chopped (#) 

 2 cloves garlic, finely chopped 

 1 large bunch Swiss chard, coarsely chopped (stems separately) (*) 

 1 teaspoon salt 

 1/8 teaspoon cayenne pepper  

 4 eggs 

 1 cup whey or milk  (I used whey, & it was great - a byproduct of making my own yogurt.) 

 ½ cup whole wheat flour 

  1 teaspoon baking powder 

 3 sprigs fresh thyme (leaves only) (#)   

 1 cup grated cheese (I used an Italian blend) 

1. In a large skillet over medium heat, heat the oil.  Add the onion & garlic.  Cook, stirring 
often, for 5 minutes, adding the stems about 2 minutes in.  Add the Swiss chard leaves.  
With tongs, toss the greens & onions until well mixed.  Add salt & cayenne pepper.  Cover 
& cook for 5 minutes, or until the chard is wilted. 

2. In a blender, combine the eggs, milk, flour, nutmeg, and a pinch of salt.  Blend until 
smooth, scraping down the sides of the container.  (I used a stick blender) 

3. With tongs, remove the chard from the skillet, leaving any liquid in the pan.  Spread the 
greens evenly in the baking dish.  Sprinkle with thyme and ½ cup of the cheese.  Pour the 
egg-&-flour mixture over the greens.  With a spatula, move the greens around to make sure 
the batter is completely incorporated into the mixture.  Sprinkle remaining cheese on top. 

4. Bake for 40 minutes or until the pie is set in the center.  Let it settle for 5 minutes.  Cut into 
small pieces to serve as an appetizer, or wedges to serve as a brunch or side dish.  

Adapted from Jeanne Woodes 

see also: 

https://www.bostonglobe.com/lifestyle/food-dining/2013/04/02/recipe-for-crustless-swiss-chard-

pie/wiFrrKraXxPEb8jsMbcQzK/story.html   and 

http://www.unwrittenrecipes.com/blog/2015/skinnytastes-crustless-swiss-chard-pie-famous-fridays    


