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FRANKOSFAVORITES

SFINACHAND FETATRIANGLES
Melt 2 TBSP butter and sauté 1 8 oz. Pkg. of frozen sPinach that has

been thawed, along with 3 Fine]g chPPed onions and cup Finelgi
choPPccl shallots. Remove from heat. Adc] b beaten eggs, 8 oz. chopped
feta cheese, 2 tsP. nutmeg, salt and pepper to taste and beat well until
combined. Divide 15 sheets filo pastry n ha”z, lengthwise, then fold each
sheet again in half, ]engthwisc and brush with butter. Place a tablcspoon
of Fi”ing on each end of striP of pastry. Fold corner of pastry overfi”ing
toform a triang]e. (_ontinue to fold pastry over in trianglcs to the end.
Repeat with remaining pastry and {:i”ing. Flace on baking sheet, brush with
butter and bake at 375 dcgrees for20to 25 minutes, or until cooked.
Makes 15 trianglcs.



