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Crispy Phyllo Spinach Tartlets
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Here's a dressed-up version of Greek spanako-
pita, Frilly layers of phyllo dough surround the
festive spinach and sun-dried tomato filling,
Serve these a5 a main dish for SUDDOT and you 're
sure fo pleaso vegetarians and omnivores alike
(Photograph: page &9.)

4 tablespoons extra-virgin alive oil,

diwided

medium yellow enion, coarsaly
chopped

teaspoons salt, divided

cups spinach (about 1 pound),
tough stems removed, coarsaly
cheppad

cup lew-fat ricotta chease

cup crumbled fota or goat cheess

largs aggs

large ngg whites

tablespoons chopped fresh dill or
2 teaspoons dried

teaspoon freshly ground pepper

teaspoon ground nutmeg

eup sun-dried tomatoes, linely
chopped (not oil-packed)

tablespoons butter

sheets (9-by-14-inch) phylla
daugh, thawed according to
package directions

1. Heat 2 tablespoons oll in a large skillet over
medium heat. Add onlon and V4 teaspoon salt
snd coaak, stirring, urtil brown and tender,
about B minutes, Add spinach in batches and
cook, stirring cccasionally, until wilted, 210 3
rriAufes,

2. Whisk ricotia, feta and /2 teaspoon salt (or
goat cheese and 1 teaspoon salt), eggs, egg
whikes, dill, pepper and nutmeg in a la rgo
bowl. Stir in the spinach mixture and sun-dried
tormatoes.

1. Preheat oven io 325°F

4. Melt butter with the remaining 2 table-
spoons oil in a small saucepan. Remove from
tha haat.




