Assyrian spinach pies
(makes 12)

dough

1 Ya tsp active dry yeast
210-235 ml water

2 tsp ground mahleb (optional)
350 g bread flour

1TBsp sugar

1 tsp salt

40 ml olive oil

Filling

2 TBsp olive oil

1 medium yellow onion, chopped

1 small clove of garlic, chopped finely

70 g walnuts, chopped

4 TBsp raisins

450 g frozen chopped spinach (no additives)
squeeze of lemon

50 g grated cheese (Parmigiano will do very well)
1 small egg (or % large)

salt and pepper to taste

a little olive oil for brushing

First make the dough by kneading all dough ingredients together in a stand mixer until the
dough is smooth, elastic, soft and slightly sticky.
Place the dough ball in a lightly greased container, cover with plastic and let rise until doubled.

Defrost the spinach and squeeze it out.

Fry the chopped onion in a little olive oil, add the garlic a little later and fry them golden.

Add the walnuts and raisins, season with salt and pepper and let it bake for a few minutes on
medium heat, stirring from time to time.

Take it off the heat. Once cooled stir in the spinach, lemon juice, egg and cheese.

Preheat the oven to 180°C.

Line two large baking sheets with cooking parchment (each can hold 6 pies).

To shape the pies, roll a ball of dough into a thin 15 cm circle, flouring the dough and work
surface lightly as necessary to prevent sticking. Pile a heaped TBsp of the filling, onto the center
of the circle, leaving about 1 inch of dough exposed all around. Imagining the circle to be a
clock, lift up the edges of dough at the 10 o’clock and 2 o’clock positions to cover the top part of



the filling and pinch firmly to seal, going all the way to 12 o’clock. Lift the 6 o’clock position of
dough to meet in the center and pinch the two edges firmly to seal. The seams will look like an
inverted Y. Set the pie on one of the prepared sheets. Working quickly, form 5 more pies,
placing them on the cookie sheet with a little space between them. The other 6 pies are placed
on the second baking sheet.

To bake the pies, brush a little olive oil on the dough and bake for 25 to 30 minutes until golden
brown (180°C). If you have a fan oven, put both baking sheets in the oven at the same time,
reduce the heat to 170°C and bake until golden brown. Eat them while they’re still warm.

(Adapted from “A baker’s Odyssey” - Greg Patent)
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