Jpanakopita
~a Oreek Spinach pastry ~

g serw’ngs
315° oven

I3 hours’
preparation time

Z cups crumbled feta Cheese
2 Tbs. flour 3 Tbs. buler

| cup chopped onion | tsp. basil  salt, pepper
2 cups (I 1b) Cotlage or pot cheese
2 Ibs. fresh spinach

5 €99s

3 tsp. 6regq no

Clean, stem and chop the spinach. Salt it lightly,
and cook, adding no water, fr five minates.

Cook ¥me onions in butter, salhing Iig htly. When
o Joff, Combine wik, remaining ingredients and Spimacl,.

To Assepmble -
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a I-1b. package defosted £io dough

Have on hand z 1b. melted butier

i

Spread melted butter on 4 Oidlio Ioakr'ng an.

Place astridel [eaf (n the pan (it will outsize Hhe pa. Lot
the edges climb the $ides) and byush Jentrously with butfer.
Keep layers of dough coming, one on top of ansther, brushin
each with butler. When You have o prle of ¢ (eaves, spread on
halé the flling. Condinue with another stack of & or 5o (eaves
<3 (don't Skimp on e butter), ¥hen apply ¥he rewaining
,\Q pfflt‘nj, Spreading it To Hhe edqes. fold the” excess &lo down
along the edges, Mczia'hj (i He ﬁdy Cor pers.

ile ag many mwre layers of filo and buler gs
our bab'ng pan Wil atcommodate. Buter the Top-most
eaf and sprnkle with a Tables poonfu] of.
fenne| Seeds if you have sovme ov; hand.
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Ohole anise or

Bake uncowtred , about YS pinutes- Hll Golden.
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