Tim Farmer’s Coundry Hhitchen

SPINACH PIE

1 medium onion

1 package spinach

2 cups feta cheese crumbles
1 cup cottage cheese

1 egg

Sauté onions and spinach in
butter until onions are soft
and spinach wilted. Pour into
bowl and add remaining
ingredients. Stir to combine.

1 stick butter, melted
1 package phyllo dough sheets
Olive oil

Melt butter and brush bottom of 9x13 pan. Layer 10 phyllo sheets (adding brushes
of butter between each sheet). Add sprinkle of olive oil. Top with half of spinach
mixture and layer 10 more sheets (adding butter between each sheet). Add
remaining spinach mixture and 10 more layers of phyllo. Top with remaining butter
and a sprinkle of olive oil and bake 350 degrees for 45 minutes.
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