
Eggplant, Pepper and Feta-Stuffed Phyllo Boreks 

Recipe adapted from Daniel Wright, Abigail Street, Cincinnati, OH 

Wrap Party  
Go with the phyllo  

 

When Daniel Wright opened Abigail Street, his Mediterranean wine bar in Cincinnati, Ohio, the chef-

owner wanted to feature the less commonly represented Mediterranean areas. So Wright created his 

Greek- and Turkish-inspired borek appetizer, a rolled phyllo cylinder stuffed with eggplant, red 

pepper and feta and served with a minty labnah (Lebanese yogurt cheese) sauce. To create a dip at 

home, we stir a bit of chopped mint into thick Greek yogurt--or we happily snack on the borek as is. 

Either way, take Wright’s advice and pair them with a light-bodied rosé. 

Yield: 12 boreks 

Cook Time: 25 minutes  

•  

•  

      INGREDIENTS 

2 tablespoons extra-virgin olive oil 

½ medium yellow onion, diced into ½-inch pieces 

1 red bell pepper, diced into ½-inch pieces 

1 yellow bell pepper, diced into ½-inch pieces 

1 small Italian eggplant, diced into ½-inch pieces 

1 garlic clove, finely chopped  

½ cup crumbled feta cheese 

2 sprigs fresh thyme, leaves removed and finely chopped 

Salt and freshly ground black pepper  

1 box phyllo pastry dough, defrosted 

2 sticks unsalted butter, melted 

 

DIRECTIONS  

1. In a large skillet set over medium-high heat, add the olive oil. Add the onion, red and yellow peppers and the eggplant and cook, stirring 

frequently, until the vegetables are softened and caramelized, about 10 minutes. Stir in the garlic and cook until fragrant, about 1 minute, then 

remove the pan from the heat and transfer the vegetables to a large bowl. Crumble the feta on top of the mixture, stir in the thyme leaves and 

season with salt and pepper. Refrigerate until cooled. 

2. Preheat the oven to 450°. Place the phyllo dough on the counter, unfold and cover with a damp kitchen towel or paper towels. Set one sheet of 

phyllo on a cutting board and use a pastry brush to coat the entire sheet with a thin layer of melted butter. Fold the bottom of the sheet in half 

lengthwise (to make a long, thin horizontal rectangle) and butter again. Fold in half from left to right (like a book) and butter the top sheet. In 

the center of the folded phyllo, place 3 tablespoons of the vegetable-feta mixture. Tuck in both of the long, vertical edges and roll the dough up 

from bottom to top. The finished cigar should be about the size of a spring roll. Place on a rimmed baking sheet and brush with more melted 

butter. Repeat 11 times or until the vegetable-feta mixture is gone. 

3. Bake until golden brown, about 7 to 8 minutes. Gently turn the boreks over and bake until the other side is golden brown, an additional 3 to 4 

minutes. Serve warm. 

 


