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Spanakopita Parcels
Source: modified from SAKGP Potato, Leek and silverbeet spiral pies & Spanakopita
[bookmark: _heading=h.rd373zubnlvh]From the garden   Spinach, parsley silverbeet, cavolo nero, garlic, chives, mint, eggs
	Equipment
3 large bowls
4 small bowls 
Colander and bowls
Chopping boards and knives
Grater x 2
ruler
tablespoon, teaspoons and measuring cups
Measuring jugs and scales
Large spoons
4 x Large baking trays and baking paper

	Ingredients
· 2 tbsp olive oil 
· 6 spring onions, finely chopped 
· 2 cloves garlic, crushed 
· ¼ tsp grated nutmeg
·  ¼ tsp black pepper
· 400g spinach, greens, stems removed, leaves washed, dried and finely chopped 
· 3 tbsp fresh chives, 
· 3 tbsp parsley, 
· 4 eggs beaten
· 250 g feta cheese, crumbled 
· 250 g ricotta
· 100 g parmesan freshly grated 
· ¼ cup olive oil, for brushing 
· 2 portions pastry (see recipe)
· salt and pepper
· olive oil to brush 
· sesame seeds – optional



What to do
· Line 4 trays with baking paper and preheat oven to 180°C. 
· Trim and wash parsley and herbs and finely shred. 
· Wash and chop 6 spring onions
· Crush 2 garlic cloves.
· Grate ¼ tsp nutmeg
· Trim, wash silverbeet, spinach/greens and finely shred and weigh 400g.
To make the filling: 
· Heat oil in the frying pan over a medium heat and sauté the spring onions until soft.
· Add 400g. washed silverbeet/greens
· Add the garlic, nutmeg, pepper, greens, chives and parsley. 
· Fry, constantly stirring, until the greens are soft and most of the liquid has evaporated. 
· Transfer to a colander to drain and cool. 
______
· Whisk 4 eggs in a large bowl. 
· Measure out 250g feta and crumble and mix into small pieces
· Measure out 250g ricotta and mix with feta
· Measure out 100g parmesan and grate and mix with Feta and ricotta
· Gently fold eggs with cheeses and the cooled greens mixture
To make the parcels: 
· Divide the pastry dough into 16 portions
· Roll the portion into a ball, press down to make a circle and then roll out each piece with a rolling pin into a 16cm circle.
· Fill one side of the pastry with the approx. 2tblsp of filling 
· Fold pastry over (in half) and press the edges together or use a fork to close the edges.
· Brush the top of the parcel with some olive oil and sprinkle with sesame seeds (if using)
· Place parcels on a baking tray. 
· Repeat with the rest of the dough and the mixture. 
· Bake the parcels for about 20 minutes or until golden brown. 
· Serve with Tomato Garlic Sauce and Melon Salad
· Enjoy!
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