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Spanakopitakia – Spinach & Cheese Pastry Triangles
(recipe by Terri)
Ingredients

1 medium onion, finely chopped
1 tablespoon extra virgin olive oil
large bunch of spinach or silverbeet
300g ricotta &150g feta
3 eggs
salt and pepper 
36 sheets filo pastry
melted butter

Method
Preheat oven to 180 degrees celcius. Line 3 baking trays with non-stick baking paper. Cook onion in 2 tablespoons oil in a frypan over moderate heat, stirring frequently, until soft and translucent, for at least 5 minutes. Remove from pan into a bowl to cool.
Wash and trim spinach and/or silverbeet, and chop.  Wilt in a saucepan over medium heat. The spinach will give up a fair amount of liquid. The silverbeet might take a little longer.
Remove from heat and press with a spoon to extract liquid. Carefully pour liquid out of the pan, then place spinach and silverbeet in a bowl to cool.
Into a large bowl, add the ricotta then use your fingers to crumble in the feta. Lightly beat the eggs with a fork in a separate bowl, then add to the cheeses. Mix together with a wooden spoon and add salt and pepper to taste. (You can also experiment with different traditional herbs, spices and flavours for spanakopita – nutmeg, dill, parsley, oregano, thyme, lemon zest etc, or you might want to add extra zing with chilli or cayenne pepper).
Place filo sheets on a tea-towel on the bench, and cover with another tea-towel. Using one sheet at a time, brush half the sheet lengthways with melted butter. Fold over lengthways, brush half again with melted butter, then fold again, so that you have a strip of four layers. At one end of the strip of folded filo place two teaspoons of the spinach mixture.
[bookmark: _GoBack]Fold the end of the filo pastry over into a triangle shape so that one corner meets the other side. Keep repeating the triangle folding until the length of pastry is folded up into a triangular shaped parcel. Brush the surface with melted butter and place on a baking tray. Repeat until you have 36 triangles. Turn oven fan on. Bake in the oven for approximately 20 minutes or until golden.  Serve with green tomato chutney, or tomato relish.
image1.jpeg
TORQUAY
COLLEGE




image2.png
StepfLaNlE ALEXaANdETr

KITCHEN GARDEN>,
National Program

Growing Harvesting PrepAriNg Sharing





AN
Tt
S

s,:'.:LanL.a — Spinach & Cheese Pastry Triangles

recpe by Teri)
Ingederts

b i e 3o
flemmptiirind e
Plroorsbucio-pieuk R iy ol
e e oo
veod

st o1 1 180 caos coc. o 3 kg o with otk kg
. Cook a2 g ol o it o, g
oty et s o, 4§ e oo 15
Froabont ot

Vi sl st chp. ik s v
ettt Thaspnoc i gun s s 90 T st
ot e it e

Reove o s nd e i 31 exvct i, Crty o i
v o i hront 1 bl 0.
o g bo, o ety i you I s i he
Loy bt 50wtk s o, e a1 e chcss.
VX e i s v s ok gt e (o
S experman i et gl e, s e o
e o S
bt 1 38 s g e ot .

Fce o shets o 3 eow o the bch ad o wih e eome
Ui ora a3, Dt et s ko bt
oot angira. o il g i ol o 98 0
oty i o s At exf h i ofoded o e
e e s s

i o o oty o i gl e e comer s
e ther e, Keeprepetng e gl i o o pory
et i o e el 1 e s i mated s
i o o et you v 4 e Tomoven o
e v v o sty 20mts o i Gdon. S i 1
ot o ot



