Filo T'riarglog

1/2 pound filo leaves—12 sheets
1/4 pownd butter—melted
Filo F'l"ing,

Open filo sheets and cover with Damp towel to keep from aln’ing_ ovt.
Take 1 cheet at a time, brush with melted butter, fold in 1/2 acvoss.
Brich with butter. Cut in o@/al stripg 2" wide. Flace about 1 teagpoon
fi"ing. at end, fold cormer over formmg, ‘h'iang_[o and continve to fold
flag:-é‘h»)lc, main‘l‘aining_ ‘hfiav%[o shape.  Brush top with melted butter.
Repeat with rcmainirg_ leaves.

Kofriggra‘ko os/ornig.h‘f‘ or frecze.

Bake 400* 15-20 minvtes—until 5plalon.

Cheese Fi"irg; Combine:

1 055;—bcan"on Dach salt, pepper and onion

4 ownces shredded mozzarella

4 tablegpoons Parmesan cheese

1/2 cup ricotta cheese

Spinach Fi"irg;

Add & ounces chopped Spinach to cheese fi"ing_
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