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Byrek me spinaq

A pie of thin pastry layered with spinach and brined cheese, each layer soaked in oil.

Time   80 min Servings   8

What you’ll need.

□   500 g Filo pastry □   1 kg Spinach

□   400 g Brined white cheese □   6 piece Spring onions

□   180 ml Olive oil □   30 g Dill

□   Salt and pepper — to taste

Let’s make it.

01
Scald the spinach with boiling water, drain it and wring it out dry by hand.

02
Chop the spinach and mix it with the crumbled cheese, spring onion, dill and pepper. Salt cautiously; the cheese

is salty.

03
Oil a tin and lay in three sheets of filo, brushing each one.

04
Spread a third of the filling, cover with two oiled sheets and repeat twice more.

05
Finish with three sheets on top, tuck the edges in and brush generously with oil.

06
Score it into squares down to the base with a sharp knife; cutting it after baking will not work.

07
Bake at 190 °C for forty-five minutes, to a deep golden crisp crust.

Recipe & provenance   UniTools / UniTools — theunitools.com / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Photo: Andy Li / CC0 / UniTools. Cropped to fit this page.

recipes.dvs-services.be / byrek-me-spinaq

DVS RECIPES MY PERSONAL COOKBOOK

Collected with love. Cooked with joy.  |  recipes.dvs-services.be 1 / 1

https://theunitools.com/en/data
https://creativecommons.org/licenses/by-sa/4.0/
https://recipes.dvs-services.be/?page=recipe&slug=byrek-me-spinaq

