
rookery 
 
SPANAKOPITA (SPINACH) QUICHE 
 
Recipe adapted from smitten kitchen, based on an original recipe from Bon Appetit. 
She uses cheddar or gruyere instead of feta (but amount is the same). 

I N G R E D I E N T S  

▪ 10 ounce pack of frozen, chopped spinach 
▪ 1/4 cup or less of thinly sliced shallots, leeks, or onions (optional) 
▪ 3 ounces of cream cheese, room temp. 
▪ 1/3 cup milk (whole, skim, or 2%) 
▪ 3 eggs 
▪ 1/2 cup feta cheese, either crumbled or cut into small cubes 
▪ 1/4 cup or less of shredded parmesan (optional) 
▪  salt and pepper 
▪ 1 pie crust, either store-bought or your own. 
 
I N S T R U C T I O N S  

1. Thaw and drain the frozen spinach. Squeeze excess water out with your hands.   

2. Quickly sautee the onion/leek/shallot in a small pan (optional). 

3. In the bottom of a large mixing bowl, use a whisk or spoon to blend the cream 
cheese until smooth. Gradually add the milk and eggs and blend with a whisk so that 
you only have small lumps of cream cheese left (don't worry about getting it lump-
free). 

4. Add the spinach, cheese, sautéed onions, salt and pepper to the bowl. Mix 
together and pour into your pie crust. (If you're using feta, go easy on the salt 
because the cheese is already salty. I'd say use 1/4 t. or less) 

5. Bake for 25 minutes at 425 degrees. Look for the crust to be golden and the filling 
to be just set, like a custard. If the center still seems runny, give it a few more 
minutes, taking care not to let the crust burn. Let sit for at least 10 minutes before 
cutting into it. 

6. Serve warm or at room temperature. 
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