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Spanakopita (Spinach & Feta Pie)

Makes 20-24  triangles

Ingredients

Spanakopita

1 pound fresh spinach
3 tablespoons extra ​virgin olive oil

1/4 cup scallions, white and light​ green parts only, finely chopped

10 ounces of crumbled feta cheese

1/3 cup Parmesan, shredded

2 tablespoons extra virgin olive oil

1 egg lightly beaten

¼ cup finely chopped fresh dill

¼ cup finely chopped fresh parsley

few turns of fresh nutmeg

Extra virgin olive oil for brushing

20  phyllo sheets dough thawed 

Tatziki

6 tablespoons shredded English cucumber 

1 ½  cups yogurt

2 tablespoons fresh dill

1  clove garlic minced

1 teaspoon extra virgin olive oil

½ teaspoon kosher salt

½ teaspoon white or red vinegar
Directions

Spanakopita

1. Position a rack in the center of the oven and heat the oven to 350°F.

2. In a 6 quart pot bring 8 cups of water to boil.  Gradually place all spinach into boiling water, using tongs to submerge spinach.  Cook until witted about 2-4 minutes. Drain spinach in a colander and run under cold water.  In batches, squeeze out water from spinach and place in another bowl.  Chop up spinach when all water drained out.

3. In a medium bowl, combine scallions, olive oil, spinach, cheeses, eggs, dill, parsley, nutmeg, and mix thoroughly.  
4.  Cut the phyllo sheets in 4 strips, lengthwise.  Double each length  and brush with olive oil.  At the end of each strip, add one tablespoon of the filling.  Fold one corner to form a triangle and continue folding the triangle upon itself, until the entire piece of phyllo is used. Continue with the rest phyllo sheets and filling.

5.  On sheet pan place the spanakopita triangles and brush them with some melted butter.  No need to oil the sheet pan and actually not recommended.  Bake in preheated oven for 25-30 minutes, or until golden and crispy.
Sauce

1.Using your hand, squeeze any water out of the shredded cucumber. Place shredded cucumber in bowl with other ingredients.  Mix thoroughly. Taste for salt.  
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