                       SPANAKOPITA (SPINACH PIE)
INGREDIENTS (FOR ONE TRAY)

1 packet fillo pastry (450gr)

1kg of spinach (fresh or frozen)

1kg of feta cheese

1 bunch of dill

1 bunch of mint

4-5 spring onions

2 eggs

salt

pepper

olive oil

METHOD

We chop the dill- mint and the spring onions and we place them in a pan with some olive oil. We strain the spinach and put it in the pan.

We cook all together for about 10min.

Then we put the mix in a bowl and we add the feta, the eggs and the pepper.

We taste and we add some salt.

Spread some olive oil on the oven tray and start place the fillo pastry.

(if you will use the very fine fillo make 8 layers of fillo. If not 2 will be enough)

in both cases we brush with olive oil all fillo pastry.

Then we add the mixture and we cover with the same procedure.

When its done notch the pie creating 5cm on a side squares.

Cook in 165C for about an hour. (always check the color)

