Mediterranean Chicken and Artichoke Potpie
In a large sauce pan sauté onions:
2 tea EVOO

1 small yellow onion chopped

Add.  Bring to a boil, then reduce heat.  Cover and simmer the rice – about 15 minutes.  Then transfer into a large bowl to cool down:

¾ cup uncooked converted white rice

1 Tb lemon juice

½ tea salt

¼ tea black pepper

1 ½ cups water

Squeeze excess water from 14 ounce can of artichoke hearts.  Slice thinly and add to rice.  Add:

3 cups diced cooked chicken

1 cup crumbled feta cheese

2 Tb chopped fresh oregano (or less dried)


2 tea grated lemon zest

Cut 6 large filo (14 x 18) sheets in half.  Cover with plastic wrap to prevent from drying.

Brush  bottom of 9 x 13 baking dish with butter.  Brush top piece of filo with butter and set in baking disk.  Repeat 5 times.  Spread chicken and rice mixture over file.  Top with 6 more pieces of buttered filo.  
Bake 375 degrees for 35-40 minutes or until the filo is crisp and golden.  Let stand 5 minutes to cool and serve.
