
Sp i n a c h  P i e / Sp a n a k o p i t a  
 

Ingredients: 
One pack of very thin 'fílo' pastry ( ob tained  from  a specialist d eli)  
1  K g  /  2  lb  of spinach,  either froz en or fresh 
1  kg  /  2  lb  of fé ta cheese 
2 5 0 g  /  1 / 2 lb  of b u tter or m arg arine 
2  cloves of g arlic or g arlic pow er 
 
D irec tio ns: 
I f the spinach is raw ,  cook and  slice thinly.  
I f froz en,  d efrost.  
I n either case, m ix  the fé ta cheese w ith the spinach to m ake a m ix tu re,  
ad d ing  the chopped  g arlic.  
S pread  som e b u tter on an oven tray.  
Open the fílo packag e and  place each thin pastry ( it is as thin as paper)  
On the tray,  b u ttering  each one u sing  a b ru sh.  
A fter you  have d one 8  fílo slices,  place the spinach/ fé ta m ix tu re and  
spread  over the entire oven tray,  covering  the 8  pastry slices.  
On top of this,  place the rem aining  pastry slices,  b u ttering  each one of them  as w ell.  
N otch the last one creating  2  inch ( 5  cm )  on a sid e,  sq u ares.  
P lace in a m ed iu m  heat oven and  cook till b row n.  


