
SILVERBEET & FETA BOREK, BEETROOT SALAD, GARLIC YOGURT
TURKEY | ATLAS MASTERCLASS RECIPE | COOK TIME: 30 MINS MASTERCLASS

INGREDIENTS:
Yogurt  
Filo 
Feta
Butter
Sumac
Silverbeet
Brown onion
Beetroot
Garlic 
Mint
Parsley

PANTRY STAPLES: Cooking oil, salt

ALLERGENS: Onion, garlic, gluten, wheat, 
dairy

METHOD:
1. Prepare the ingredients
Wash the vegetables. Slice the stem and the silver 
beet leaves separately. Thinly slice the onions. 
Roughly chop the mint. Roughly chop the parsley. 
Slice half of the garlic. Finely chop or grate the 
remaining garlic.

2. Cook the filling
Heat a splash of oil in a frying pan over medium 
heat. Saute half of the onions and the sliced garlic 
until soft. Add the silverbeet stems, cook for 3 
minutes. Add the silverbeet leaves, cook until soft-
ened. Stir through half of the herbs and the feta.

3. Cook the borek
Preheat the oven to 180C fan forced. Lay out 6 
sheets of the filo (12 for 4people). Brush a little 
cooking oil between the sheets, connect the sheets 
to make a long sheet.
Spread the filling along the filo and roll up into a 
sausage shape. Roll to make a snail. Brush with 
the remaining oil and place onto a baking tray.
Place in the preheated oven and bake for 15 min-
utes or until the pastry is crisp.

4. Make the salad
Place the beetroot in a saucepan of water and 
bring to the boil. Simmer for 10 minutes or until 
just tender. Remove the beetroot and cool under 
running water. Slice the beetroot thinly.
Combine the remaining onion in a bowl with the 
sumac and a pinch of salt. Rub the salt and spice 
into the onion and sprinkle over the beetroot. Top 
with the remaining herbs.

5. Make the garlic yogurt
Combine the crushed garlic and the yogurt in a 
small bowl.


