                           TYROPITTA (CHESSE PIE)

INGREDIENTS (FOR ONE MEDIUM TRAY)

1kg feta cheese

3 eggs

black pepper

1cup milk or yogurt

1 spoon chopped mint

500gr dough for pies or fillo pastry

200gr of melted butter (margarine)

METHOD

We mix all the ingredients in a bowl.

Then we place the dough in a well buttered tray (2layers) or 5-6 

if we use the fillo pastry.                                                                                        Always buttering the dough layers with a brush.

Then we place the mix into the tray and we close using 2 layers of the dough

Or 5-6 of the fillo pastry.

We trace the top of the pie the number of pieces we want and we place in

The preheated oven 180C for about 45min.    

