




























Instructions
1.  Heat half the butter in a large frying pan and cook the onions and garlic over a gently heat with 

the rosemary for a good 10-12 minutes or until very soft. Stir in the crème fraiche, remove from 
the heat and cool. 

2.  While the onions are cooking, squeeze the liquid from the spinach and stir over a low heat until 
it is completely dry. Roughly chop, season with salt, pepper and ground nutmeg. 

3.  Melt the remaining butter and lightly grease a 23 cm base measurement, 3cm deep loose based 
flat tin. Line with sheets of filo pastry, brushing with butter between the layers and overlapping 
them in a random manner. There should be no gaps in the pastry and the excess pastry should 
hang	over	the	sides	of	the	tin.	(Remember	to	keep	the	filo	covered	with	cling	film	whilst	lining	
the tin, as filo dries out very quickly once exposed to the air and then becomes difficult to work 
with.)	

4.  Lay across the bottom of the pastry the sliced ham. Spoon in the cooled spinach, top with the 
onions, then the crumbled cheese. Wrap over the pastry to enclose the filling. Brush with egg 
and sprinkle with sesame seeds. 

5.	 	Put	a	baking	sheet	in	the	oven	to	heat	up.	Place	the	pie	on	top	and	cook	at	190°C	(375°F)	mark	
5 for about 45 minutes, cover lightly with foil after about 20 minutes so it doesn’t over brown. 
Cool for 10 minutes before turning out and serving. Serve with a tomato and olive salad. 

To freeze: Wrap really well with cling film and foil at the end of step 5 and freeze for up to 3 months. 
To use: Thaw overnight in the fridge. Complete the recipe from step five.

Tip! Rosemary can be grown in the garden and will make an attractive small shrub in the border. It 
prefers a sunny south facing location. In late summer you can dry rosemary by cutting a few stems, 
tie them up in a bundle and place upside down in a brown paper bag. Place in a warm well aired 
location or the hot press. Beet spinach is in season in the garden over the winter months. 
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