
 
 
Spanakopita 
 
25 cm deep quiche dish 
 
For dough 
     10 oz plain flour 
     5 oz butter/best for baking/fat 
     Pinch of salt 
For mixture 
     1 large onion (or 2 medium) 
     8 oz cooked weight of spinach or Swiss chard 
     5 medium eggs 
     2 200 gr packs of feta cheese 
     A good pinch of oregano 
     Salt and pepper      
 
For dough 
Rub the butter into the flour and salt and then add just enough water to 
bring it together 
Rest the dough if you have time, roll it out and line your quiche dish 
 
Chop the onion and softened in a little olive oil 
Add the spinach/chard to onions and gently warm 
In a bowl mix 5 medium eggs, crumble in the feta cheese, oregano, salt 
and pepper to taste 
Add onions and spinach into egg and cheese mixture and combine 
 
Put into an oven at 180 for 30 minutes, check after 25 minutes the top 
should be golden brown and the mixture set.  
 

 
 

 


