SPANAKOPITA (PHYLLO TRIANGLES)






Groups of 2
3 Phyllo Sheets

30 mL margarine, melted

4mL Oil 







Pinch salt

8mL minced onion






Pinch pepper

½ garlic clove






Pinch nutmeg
50mL Ricotta Cheese





50 mL Feta Cheese


50mL (2.5oz frozen) chopped, drained, cooked spinach
1 egg, lightly beaten
1 mL dill
Method:
1. In skillet, heat oil over med-high heat; cook onion and garlic until soft. (1 minute)

2. Let cool slightly and transfer to a medium mixing bowl.
3. Stir in remaining ingredients: onion, garlic, ricotta, spinach, feta, egg, dill, salt, pepper and nutmeg. Set aside.
4. Preheat oven to 400F

5. Working with 1 sheet at a time, keep the others covered up with a damp tea towel. 
6. Cut the sheet of phyllo in half lengthwise then fold in half lengthwise to create a thin strip. Lightly brush with melted margarine.


7. Starting with one strip at a time, place ~15mL (1 Tbsp) filling at the one end of the strip and diagonally fold the pastry up to form a triangle shape. Brush with melted butter/oil and seal all edges


8.  Place triangles seam side down on an ungreased baking sheet 

9.  Bake 12 - 15 minutes or until golden brown. Enjoy while they are warm !
Demo Questions:

1) Why is it important to keep the phyllo pastry covered? 

2) How do you get all of the moisture out of the spinach?

3) Fold the spanakopita into a ___________ shape.

