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FRANKOSFAVORITES

GREENSFIE
Wash and Finelg choP i bunch each Swiss chard, spinach, cur]g endive,

Parslcy and about 6 green onions. Fat drg with paper towels. Mix in 14
cup olive oil, I tsp. salt, 2 tsp. pepper, 4 beaten eggs and % |b. feta
chccsc, crumbled. L89 out 10 sheets fila (about 12 53 16 inches cach)
and cover with Plastic wrap to kecp from &rging out. With a pastry brush,
lightlg butter 5 sheets fila, one at a time, and lager one on top of another
in a buttered 9 }39 i 3-inch baking pan. Flace the greens mixture over the
dough and smooth the top. Sprinkle ]ightly with ground cinnamon. | old
any ovcrhanging fila back over the greens. Arrange 5 more buttered
sheets of fila, cut to fit top of pan, onec at a time on top. Cut squares
through the top lagers onlg, making three leng’chwisc and five crosswise
cuts. Pake in a 400 degree oven for one hour. (Cover with foil if crust
browns ahead of time. [Tinish cutting into squares and remove to a wire
rack so bottom ]agers of fila stag crisp. Scrve at room tcmPcraturC.

Makes 24 squares.



