
Spanakopita

Ingredients:

15 mL olive oil

¼ pkg. Frozen, chopped spinach, thawed and squeezed dry

15 mL Parmesan cheese

3 sheets filo pastry

¼ medium onion, finely chopped

25 mL egg

50 mL feta cheese & ricotta

1 mL pepper

60 mL melted butter

Method:

1. Cook onion in olive oil.  Remove from heat and stir in spinach, egg, cheese and pepper.

2. Place 3 sheets of folded filo pastry on cutting board or counter.  Cut the filo into four strips lengthwise.  Cover filo that is not being used with a slightly dampened tea towel.

3. Brush each strip with melted margarine.

4. Place 5 mL of filling on one end and fold one corner of strip diagonally over filling so that short edge meets the long edge forming a right angle.

5. Continue to fold to end forming a triangle package.

6. Place on a lined cookie sheet (aluminum foil) and brush with melted margarine.

7. Freeze or bake at 375 degrees for 15-18 minutes or until golden.

LAB IN REVIEW

COOKERY PRINCIPLE:
_______________________________________

Equipment List



Special Equipment

___________________


________________________

___________________


________________________

___________________


________________________

Product Standards:

Spanakopita





a. ____________________




b. ____________________




c. ____________________




Nutrition:

Spinach - _________________  Feta/Ricotta Cheese - __________________

Eggs - _______________

Lab Duties:

Dishwasher: _____________________  Dishdryer: _______________________

Unit Manager: ____________________ Special Duties: ____________________

Questions:

1. What is phyllo pastry?

 _____________________________________________________________

 _____________________________________________________________

2. Why is it important to keep the phyllo you’re not using under a dampened cloth?

________________________________________________________________________________________________________________________________

3. What are 3 other types of dishes or fillings that can be made with phyllo?

________________________________________________________________________________________________________________________________

Reflections:

1. What did you learn about making French toast and applesauce?

________________________________________________________________

2. What did you like or not like about the recipe?

________________________________________________________________

3. How would you improve on your lab or recipe for next time?

Spanakopita

· Of Greek origin, this savory pie consists of top and bottom phyllo-dough crusts with a filling of sautéed spinach and onions mixed with feta cheese, eggs and seasonings.
Phyllo

· Literally translated, the Greek word phyllo means "leaf." 
· Culinarily, it refers to tissue-thin layers of pastry dough used in various Greek and Near Eastern sweet and savory preparations, the best known being baklava and spanakopita. 
· Phyllo (also spelled filo) is very similar to strudel dough. Packaged fresh and frozen phyllo dough is readily available--the former in Greek markets, the latter in supermarkets. 
· Unopened, phyllo can be stored in the refrigerator for up to a month. Once opened, use within 2 to 3 days. 
· Frozen phyllo can be stored for up to 1 year. Thaw overnight in the refrigerator. Refreezing phyllo will make it brittle.
