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Fry the onion and garlic %
in a thsp of ojl and leave to cool. tS‘

Squeeze the liquid from the defrosted Spinach
. ‘ [ and place it in a bow.
|

Cut the feta into small pieces.
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i Chop the parsley and the tomato and add to
the bowl along with the feta and the eqgg. I
_ I Add the onion ang garlic and mix all the i
1 small onion f ingredients together wel|. i '
arlic clove I Carefully brush oijl over a sheet of filo pastry |
Y ple oil ] and fold in half longways. Do the same with a I
1 thsp vegeta Cach 1 second sheet and place on top of first sheet. I
"9 pblocks frozen spin I Place the pastry into 4 400ml tin so it lines
5 - feta cheese the bottom of the tin. Adg the ingredients into I
,2-') 809 ley 1 the case and then fold the remaining pastry I )
) 1 thsp pars q | over the top to make a pie. PN | 51
() 1/, tomato deseede | Put in a pre-heated oven at S r “
1 egg | 200°C / 180°C fan / gas mark 6 l 1
: stry for 25 minutes. J -'
2 sheets of filo past \ | =
— + ren vegetable o] ’ y 7 4

(]




