
Pizza Rustica 

Makes 12 servings 
Prep Time: 15 minutes 
Cook Time: 75 minutes 

Ingredients:  
 
Crust:  
2 ¼ c all-purpose flour 
½ t salt 
3 oz unsweetened coconut milk (or milk of your choice)  
½ c canola oil 
 
Filling:  
18 T (by volume) Follow Your Heart VeganEgg powder 
3 c ice-cold water 
½ package (4 oz) Miyoko’s Creamery Fresh VeganMozz 
1 package Tofurky Peppered Deli Slices 
1 package Yves Veggie Salami 
1 package Yves Veggie Pepperoni 
1 package Yves Veggie Bologna 

Salt and pepper to taste 
 
Directions: 

1. Preheat oven to 350°F (175°C) 
2. For crust, sift or whisk together flour and salt. 
3. Pour milk and oil into the same measuring cup. DO NOT MIX. 
4. Pour liquid into the dry ingredients and mix until smooth. 
5. Roll out the dough between two sheets of waxed paper until 
large enough to fit in a 9” pie plate. 

6. Transfer one dough round to a 9” glass pie plate, removing the 
waxed paper. 

7. For filling, whisk together VeganEgg and water until 
completely smooth. 

8. Cut VeganMozz into small chunks and whisk into egg mixture 
until a nearly smooth, slightly “curdled” consistency. 

9. Chop lunchmeats into bite-size pieces and separate layers. Mix 
into egg mixture. Add salt and pepper to taste. 

10. Pour into pie crust and top with remaining dough round, 
removing the waxed paper. Crimp edges and poke air holes as 
desired. 

11. Bake for one hour, or until crust is golden brown all over. 
Serve warm or chilled. 

 

VEGAN  

Find more recipes at 

https://mollyroseblogs.com/ 

 


