Spinach, Onion And Feta Phyllo Triangles - Geometry 101 With My Dear Kitchen In
Helsinki

Ingredients:

Difficulty: Medium
(makes 20 triangles)

2 tbsp olive oil

3 medium onions, diced

250 gr. spinach, finely chopped

salt to taste (depends on the saltiness of your feta!)
150 gr. feta, cubed or crumbled

100 gr. butter, cubed to make it easier to melt

60 phyllo strips, size:8x35cm

Instructions:

1. In a big pan, put olive oil on medium high heat and let it warm for half a minute. Add
onions and saute until they are mostly cooked, on medium high heat, by stirring
frequently, for about 3-4 minutes.

2. When onions are done, add spinach and salt if needed and cook them altogether for
about 5 more minutes, until spinach is cooked and well blended with onions.

3. Take the pan away from the heat and transfer to bowl. Let it cool for a few minutes,
and then add feta and mix well.

4. Put butter cubes in a saucepan and melt. Let it cool for a couple of minutes.
5. Before you start making the assembly of pastries, preheat the oven to 200C.

6. Put one strip on the table. Brush gently with melted butter. Put a second layer on top
and brush gently with melted butter. Finally, put a third layer on top and brush gently
with melted butter.

7. Put about 1.5 tbsp filling on the corner of the strip.

8. Start folding diagonally to create a triangle. Continue until the end of the strip. If the
end of the strip is not enough to keep at the bottom and there is a bit of extra, you can
cut that piece.

9. Put the pastries on a baking tray with a baking paper (or a lightly greased tray) and
bake for 12- 15 minutes, until corners start to brown. When baked, take out of the oven
and leave on the tray for just a couple of minutes, then transfer to a wire rack so that
they stay crispy while cooling. Enjoy!



