
SPANAKOPITA
Serves 5-6 people

Who doesn’t love spinach pie? Could there be a dish that conjures up images of relaxed 
lunches at beachfront cafes or eating on the go as you wander the streets of cities looking at 
the visual history around you. Always delicious and incredibly satisfying every time, you can 

never go wrong with a slice of Spanakopita/

Ingredients:
1 pack/10 sheets of phyllo pastry

500g fresh spinach leaves, stems removed
300g Feta, crumbled

1 medium onion, diced
Fresh mint, finely chopped

Fresh parsley, finely chopped
Extra virgin olive oil

Salt and pepper
30cm round pie tin

Preparation:

• Preheat the oven to 180 degrees c. In a medium saucepan place the spinach, cover 
with water and bring to the boil over a medium heat for 10 minutes or until the 
spinach has wilted and is a nice, dark green. Strain the water from the saucepan and 
leave the leaves in a colander to lose any excess water and to cool

• Once the spinach has cooled, chop it roughly and place in a mixing bowl along with 
the onion, mint and dill, a sprinkle of salt and a grind of pepper and combine 
thoroughly and set aside

• Line the pie tin with olive oil and place one sheet of the phyllo pastry into it covering 
as much of the inside of the tin as you can by gently pushing it into place. Brush 
lightly with olive oil and repeat for 4 times. Leave the edges of the pastry attached 
and draped over the edges of the tin

• On top of the 4th layer of phyllo take half of the ingredients from the bowl and spread 
over the pastry. On top of this sprinkle half of the crumbled feta.

• Add 2 more layers of pastry and olive oil before adding the rest of the spinach, herb 
and onion mixture and the rest of the feta then add 4 more layers of phyllo.



• Add a final light covering of olive oil to the top sheet of phyllo and then bring all of the 
over-hanging edges of the pastry from around the tin to the top of the pie; you can roll 
it into place to create an edge and add more oil to the part of the pastry to hold it all in 
place

• Using a sharp knife score lines around 2cm deep into the surface of the pie, these will 
make slicing easier when it’s ready

• Put the pie into the oven and bake for 1 hour or until a nice, golden crust as 
appeared. Remove from the oven and leave to cool before slicing and serving

Καλη σας ορεχι!


