
Spinach Pot Pie 
Ingredients 
3 cups chopped onions 
3 (10 oz) packages frozen, chopped spinach. Thawed & squeezed to remove as 
much excess water as possible 
6 eggs, lightly beaten 
1/2 c Parmesan cheese 
1/2 c feta cheese, crumbled 
1/4 c breadcrumbs 
1 1/2 tsp grated nutmeg 
2 tsp salt 
2 tsp ground pepper 
  
Biscuit topping        (you may also use packaged croissant dough) 
2 c all-purpose flour 
1 tbs baking powder 
1/2 tsp salt 
1/4 c vegetable shortening 
3/4 milk 
  
Directions 
Preheat oven to 375. 
In a large sauce pan, sauté the onions in olive oil until translucent, about 15 
minutes.  Allow onions to cool.  Gently fold spinach into eggs and add cooled 
onions, salt, pepper, nutmeg, feta, Parmesan, and bread crumbs.  Grease a pie dish 
or oven proof skillet or cast iron baking dish and place spinach and cheese 
mixture into dish. 
  
To make the biscuit topping, combine flour, salt and baking powder in a large 
bowl.  With pastry blender or two knives, cut vegetable shortening and butter into 
flour until mixture resembles course crumbs.  Add milk until dough just becomes 
soft and pulls from edge of bowl.  Turn out onto lightly floured surface and kneed 
only several times until smooth.  Roll out with floured rolling pin until 1/2" 
thick.  Place dough on top of spinach and cheese mixture and crimp around edges 
to seal.  Alternatively, you may use the packaged croissant dough.  Unroll entire 
package and place rectangle of dough over the pot pie.  Crimp edges to 
seal.  Bake for one hour, keeping an eye on the edges to assure that they do not 
get too brown.  If they start to brown, wrap tin foil around the rim/edges to 
prevent further browning.  Bake for about an hour and serve warm or at room 
temperature. 


