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In the Kitchen with Primary Students
CHEESE AND SPINACH PUFFS
FRESH FROM THE GARDEN:  Spinach
RECIPE SOURCE:  Ryan from the Starlight Foundation
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Tomatoes
                            Lemons                     Blueberries
Ingredients:

Spinach
Puff Pastry
Feta
Method:

1.  Blanch a large pot of washed and trimmed spinach, drain well.
2.  Cut puff pastry sheets into quarters.
3.  Crumble feta into the centre of each square.  Top with chopped spinach.
4.   Brush the edges with egg wash.  Fold in half to form a triangle.
5.   Brush again with egg wash and bake on an oiled tray on 200°C until golden   
       and puffed.
