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These tasty savoury squares are made with spinach, eggs, cheese and flour. They taste wonderful when
served warm, but you can also leave them to cool and pop them into your lunchbox for a  filling snack. Serve
with a little salsa.

Ingredients:

280g fresh spinach
100g mozzarella cheese
125g grated cheddar
1 minced garlic clove
1 onion
225ml milk
2 large eggs
120g wholemeal flour
120ml melted butter
1 tsp. baking powder
Pinch of salt and pepper

Directions:

1. Rip the mozzarella into rough chunks and finely chop the onion.

2. Grease a baking tin and preheat the oven to 200C.

3. Wilt the spinach in a frying pan until limp. Remove from the frying pan and squeeze to remove the excess
water before roughly chopping.

4. Mix the flour, baking powder and salt and pepper together.

5. Stir in the eggs, milk and melted butter. Mix until smooth.

6. Stir in the spinach, mozzarella, cheddar, garlic and onion.

7. Pour the mixture into the prepared tin and put into the oven for 30 minutes, or until a skewer inserted into
the centre of the dish comes out clean.
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