Salmon Filo Pie — Nupor ®uno c Jlococem

PeuenT Ha aHIMUNCKOM si3blke

Ingredients:

3 leeks

2 large courgettes

olive oll

2 sprigs of fresh thyme

200 g leftover cooked salmon
100 g feta cheese

1 lemon

3 large eggs

1 x 250 g pack of filo pastry
15 g Parmesan cheese

1 romaine lettuce

1 cucumber

3 tablespoons extra virgin olive oil

Method:

1. Trim and roughly chop the leeks and
courgettes and place in a large pan on a low
heat with a lug of olive oil and the thyme
leaves. Cook gently for 30 minutes, or until
soft and lightly golden, with the lid on for the
first 15 minutes, stirring regularly. Once soft
and sweet, season to perfection and leave
aside to cool for 5 to 10 minutes.

2. Preheat the oven to 180°C. Flake the
salmon into the cooled mixture, crumble in
the feta, grate over the zest from the lemon,
crack in the eggs and stir well to combine.
Layer the filo over the base of a lightly oiled
ovenproof frying pan or dish (roughly 30cm),
overlapping the sheets and letting them hang
over the edge of the pan as you layer — make
sure you fully cover the base and allow
enough overhang to fully cover the filling
once folded in — brushing with olive oil as you
go. Spoon in the salmon filling, then fold in
the overhanging filo to form a lid. Brush the
top with olive oil and finely grate over the
Parmesan. Bake on the bottom shelf of the
oven for 45 to 50 minutes, or until cooked
through, golden and crisp.

3. Meanwhile, slice the lettuce and cucumber.

Mix the juice from the lemon, the extra virgin
olive oil and a pinch of salt and pepper
together, then drizzle over the salad veg.
Transfer the filo pie to a board, cut into
wedges, and serve.

PeuenT Ha PYCCKOM si3blke

UHrpeaneHTbI:

3 WT. Nyk-nopen

2 bonblunx kabayka
OfIMBKOBOE Macro

2 BETOYKM CBEXENO TUMbsSIHA
200 r BapeHoro nococs

100 r cbipa eTa

1 nMmoH

3 bonblKX anua

1 x 250 r nayka Tecta cuno
15 r cblpa napmesaH

1 canaT pomaH

1 orypeu

3 cTonoBbIE NOXKN ONMBKOBOIO Macra

MpurotoBneHwue:

1. OBpesaTb KOHYMKN U KPYMHO Hape3aTb fyK-nopen 1
Kabaudkm 1 NOMeCTUTb B OOMbLLYIO KACTPIOSIO Ha
MEANEHHbIN OFOHb C HEGONbLLMM KONN4YecTBOM (1-2
CT.JNTOXKWN) ONIMBKOBOrO Macrna u fMCcTbeB TUMbSIHA.
[0TOBUTb HA MeAneHHOM orHe 30 MUHYT, UK noka He
CTaHyT MSArKUMMK U HE NPMOBPETYT crerka 3051I0TUCTbIN
LBET, N0 KPbILIKOW B Te4YeHne nepsbiX 15 MUHYT,
perynsipHo nomMewmsas. lNocne Toro, kak kKabayku cTaHyT
MSATKUMU 1 CRNagkuMu, NpUnpasuTb MO BKYCY N OCTaBUTb
OCTbIBaTb B TeyeHue 5 - 10 MUHyT.

2. Pasorpetb gyxosky o 180 ° C. OTaenuTb BUIKON
KYCOYKM FTOCOCH M NONOXUTb UX B OXITaXXAEHHYIO CMECh,
NOKpOLWNTL Tyaa e cbip deTa, HaTepeTb Ha Tepke
Lueapy nMMoHa, pasbuTtb arua 1 XopoLUo nepemeLlaTs,
YTOOBbI BCE KOMMOHEHTbI 00beauHunucb. Crion Tecta
ouro BblkNnagpiBaTb Ha crerka cMa3aHHyl0 MacrnomM
ckoBopoay unu énogo (NpumepHo 30 cm B AnameTpe),
nepekpbiBas NUCTbI TECTa M NO3BOSIAA UM CBELLUMBATLCA
C KpaeB CKOBOPOKU, KaxdbI CNon npomasbiBanTe
MacIioM C NMOMOLLbIO KySIMHAPHOW KNCTOYKK. Yb6eanTecs,
YTO Bbl MOMHOCTbLIO MOKPbLINW AHO, a CBUCAtOLLME Kpas
MOMHOCTBIO MOKPOKT HAYNHKY. BbINOXUTE HAaUYNHKY,
3aTeM 3aBepHUTe cBMcalowme Kpas Tecta o,
chopMupyinTe NokpbITHE Nupora. lNpomaxsTe BEPX
ONTMBKOBbIM MacrioM 1 MOCbINbTe CBEPXY MENKO
HaTePTbIM NapMe3aHoM. BbinekaTb Ha HUXHEN Nosike
OyxoBkKM B TeyeHue 45 - 50 MUHYT, Uin 4O rOTOBHOCTMH,
[0 30/10TOM N XPYCTSLLEN KOPOYKN.

3. Tem BpemeHeM, HapexXbTe canaT u oryped.
CwmelwanTe COK NMMMOHA C ONMMBKOBLIM Macriom u
LLIEMOTKOM CONU 1 Nepua, nepemMeLlanTe n copbi3HUTE
3TON CMECLIo oBoLLHOM canarT. [NepeHecuTe nNMpor Ha
OOCKY, HapeXbTe Ha CeKTopa 1 nogaBawnTe.




