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TOTAL TIME: 50 minutes

Eggs Spinach Pie SERVES 3

Ingredients

. 1 tablespoon olive oil . 6 large eggs

. 2 small onions, peeled and minced . Y4 teaspoon dried dill

. 1%% teaspoons minced garlic . Y4 teaspoon sea salt

. 1 pack frozen chopped spinach, . % cup crumbled feta cheese

thawed and drained or fresh
. 2 cups cottage cheese (Areesh)

Direction
Preheat oven to 180 mixing bowl.
Heat oil in a medium skillet over medium 7.  Fold in spinach mixture and stir until
heat. combined.
3. Add onion and garlic and cook until 8. Transfer into an 20 X 20 cm baking dish
softened, about 4 minutes. and bake for 45 minutes or until eggs are
set.
4. Add spinach and cook until spinach is
heated through, another 2 minutes. 9. Remove from heat and allow to cool
slightly.

5. Remove from heat and set aside.

_ o _ ' 10. Cutinto six squares and serve warm.
Combine remaining ingredients in a large
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Get A Free Consultancy session

Contact us:

Professional Nutrition, happy@zambalita.fit

Exercise & Therapy
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