SAKG Elwood Primary Schooj

Spanakopitg

* 8 stems of silverbeet
* 2 spring onions bunch of mint

e Bunch of parsley

° 60 grams of butter

* | onion

* 5 sheets of filo pastry

* 2eggs

* 100grams of fetg

* 100 grams of ricotta

* 100 grams of Parmesan

* 1 whole nutmeg grated

 Sea salt ang freshly ground Pepper

Extra virgin olive oil.

Method

* Preheat the oven to 180 d
Seperate the silverbeet by.slic
Rinse and dry the leaves in the
Shred the leaves ang set aside

1%

the stem
pinner.

Peel and finely chop the onion placein a fry pan with olive oj|.
Cook the onion unti| soft and translucent -

Add silverbeet stems and leaves to the frypan.

Cook until there s no liquid in the pan. '



Coat the past
lightly browned



