Spinach Pie
Save for later:

· Bread or cracker crumbs
· 1-2 oz Parmesan cheese
Dough - Mix ingredients below in stand mixer using dough hook:

· 17 oz flour

· 1/3 cup extra virgin olive oil

· ¾ cup dry white wine

· 1 tea salt

Wrap in plastic while preparing filling

Filling – Mix all ingredients:

· 12 oz steamed baby spinach or steamed regular spinach
· 12 oz ricotta

· 1 egg
· 3 oz grated Parmesan cheese

· 1 tea salt

· 1 tea pepper

Divide dough into two equal sections.  Roll out into two circles of equal sizes.

Sprinkle breadcrumbs over 1 circle of dough

Distribute filling on circle with breadcrumbs.  Place one large blob in the center or the circle, and spread the remainder in a ring around the dough.




Cover with second circle of dough.  Gently press all air out of dough mixture.
Seal outside edges with your hands, then pressing lightly with a fork.

Put an overturned bowl over center blob of spinach mixture.  

Slice outer ring of spinach mix and gently twist so spinach mixture is turned upright.  (Dough mixture will look like a sunflower).




Sprinkle

Bake 350 degrees for 30 minutes or until golden brown.
Serve with crackers, bread slices, celery sticks.
