GREEK SPINACH PIE

YOU WILL NEED:

1 LB OF FILO SHEETS -- DEFROSTED

½ LB MELTED BUTTER

½ LB CRUMBLED FETA CHEESE

1 LB SMALL CURD COTTAGE CHEESE

2 LB OF FRESH SPINACH

1 DOZEN EGGS, SEPARATED

2 TBS FLOUR

PEPPER TO TASTE

1 TBS ONION JUICE – OPTIONAL

SEPARATE EGGS.  IN BOWL, BEAT EGG YOLKS.  ADD COTTAGE CHEESE AND FETA TO YOLKS.  SEASON WITH PEPPER.  ADD FLOUR AND ONION JUICE.  SET ASIDE. 

USE A LARGE OBLONG PAN, I USE AN ALUMINUM THROW AWAY LASAGNA PAN WHEN I MAKE THIS RECIPE.  CLEAN UP IS EASIER AND SO IS REMOVING THE PIE.  

WHEN WORKING WITH FILO YOU NEED TO WORK QUICKLY BECAUSE THE DOUGH DRIES OUT QUICKLY.  IF IT DRIES OUT IT’S USELESS.    I KEEP THE DOUGH COVERED WITH A WET DISH TOWEL AS I WORK. 

BRUSH PAN SIDES AND BOTTOM WITH MELTED BUTTER. COVER SIDES AND BOTTOM OF PAN WITH FILO. ALLOWING 2 INCHES OF FILO TO HANG OVER THE SIDES.   USE ONE SHEET OF FILO AT A TIME.  ALWAYS BUTTER EACH SHEET RIGHT AWAY. THEN GO TO THE NEXT SHEET.  DO 4 OR 5 LAYERS.  ADD SPINACH AND COVER THE WHOLE DISH WITH ANOTHER WET TOWEL. 
MEANWHILE BEAT EGG WHITES AND FOLD INTO CHEESE MIXTURE.  POUR OVER SPINACH.  LAYER MORE FILO AND BUTTER ON TOP WITH NO DOUGH HANGING OVER THE SIDES.  END WITH BUTTER.  FOLD THE OVERHANGING DOUGH OVER THE TOP TO SEAL.  BRUSH WITH MORE BUTTER.  

BAKE AT 350 DEGREES FOR 30 MINUTES.  INVERT ONTO AN UPSIDE DOWN COOKIE SHEET.  SLIDE BACK INTO YOUR ORIGINAL PAN.  BAKE FOR 10 MORE MINUTES.  

TO SERVE, CUT INTO SQUARES.  I CUT THEM SMALL IF I’M SERVING AS  HORS D’OEUVRES.   IF SERVING AS A FIRST COURSE, I CUT LARGER SQUARES AND SERVE WITH A SMALL BUNCH OF RED GRAPES.    

THIS RECIPE IS VERY VERSATILE.  YOU CAN PREPARE IT AHEAD OF TIME. COVER TIGHTLY AND REFRIGERATE TO  BAKE LATER.  OR YOU CAN BAKE IT AND REHEAT.  TO REHEAT COVER WITH FOIL AND BAKE SLOWLY IN 250 DEGREE OVEN FOR 50 MINUTES.  

