Spanakopita Crescent Rolls

INGREDIENTS

1 container of crescent rolls (8 count)

10 oz. frozen chopped spinach, defrosted (drain all excess liquid from spinach)
4 oz. crumbled feta

3 green onions, chopped

1 large clove of garlic, minced

1 tablespoon extra virgin olive oil

1/2 teaspoon dry dill weed

1 tablespoon lemon juice

DIRECTIONS

. Preheat oven to 350 Degrees F.

. In a medium size bowl, add feta and dill, set aside.

. In a medium size sauce pan, heat olive oil on medium-high heat, add garlic and green onions -
saute for 3-5 minutes. Add defrosted/drained spinach to pan and mix the garlic, onions and
spinach together. Once blended well, pour on top of the feta and dill. Next add the lemon juice
and mix everything together.

4. Place triangle crescent rolls on clean surface and add one heaping scoop of spinach mixture to

each crescent roll, fold and pinch openings closed. Place rolls on an ungreased cookie sheet,

place on middle rack of oven and bake for 12-15 minutes, until rolls are golden brown.

Remove and serve warm.
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