Olive Oil Pastry for Spanakopita [image: ]Parcels
Recipe source: SAKGP Shared Table. Makes 1 batch of pastry for Spanakopita Parcels
	Equipment
2 large mixing bowls
Measuring spoons and cups
Measuring jugs
Wooden spoon
Knife
Rolling pins

	Ingredients
For the pastry:
4 tbsp olive oil 
1 cup cold water 
600g plain flour, plus extra for dusting
½ tsp salt


What to do  

Mix 600g flour and ½ tsp salt in a large bowl and then create a well in the middle of the flour. 
Mix 4 tbsp olive oil and 1 cup cold water in a jug and then gradually pour them into the well in the centre of the flour. 
Use a wooden spoon to incorporate the liquid into the flour and mix until the dough forms a ball. 
Sprinkle flour onto a clean, dry workbench and knead the dough for 1 minute. 

Divide the pastry into 24 pieces.
Follow the recipe for Spanakopita Parcels.

Note: You can use the dough immediately. Otherwise, wrap it in plastic wrap and leave it until needed.
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