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Rania's Spanakopeta

 4 - 10 oz packages frozen chopped spinach - thawed and squeezed dry

 2 bunches green onions - finely chopped

 Clarified butter for sautéing the onions

 ½ cup chopped fresh mint leaves

 ½ cup chopped fresh flat-leaf parsley

 Salt and freshly ground black pepper

 2 cups (about 8 ounces) crumbled feta

 1 cup (about 4 ounces) crumbled Greek Manouri cheese

 ½ cup (about 4 ounces) farmer's cheese

 8 large eggs, slightly beaten

 1 pound (about 20 sheets phyllo, defrosted and at room temperature

 Clarified unsalted butter for brushing the phyllo packets

DIRECTIONS

Heat 2 tablespoons of the olive oil in a large heavy skillet over medium heat and sauté the

scallions. Combine all of the remaining ingredients, except for the phyllo. Season with salt and

pepper.

Preheat oven to 375 degrees. Cut phyllo sheets in thirds lengthwise. Cover the Cut phyllo strips

with a plastic bag to prevent drying out. On a clean, dry work surface, lay out 1 strip of phyllo with

short end towards you. Brush with butter. Put 1 rounded teaspoon of the filling at bottom of the

strip about 1 inch up from the bottom. Fold up bottom piece of phyllo to cover filling and then fold

in the sides towards the center, overlapping them. Beginning at the bottom right hand corner of

the strip, fold up the phyllo as you would a flag. Set on a parchment lined baking sheet and brush

each triangle with melted butter. Repeat this process with remaining phyllo and filling. Triangles

may be frozen at this point.

When ready to bake: preheat oven to 375 degrees. Place the triangles directly from the freezer to

a parchment lined baking sheet. Bake them from a frozen state for about 20 to 25 minutes or until

puffed and golden brown. Serve immediately.


