
SPINACH & FETA FILO CIGARS
WITH POTATO SALAD & MATBUKHA

MASTERCLASS

CHEF’S NOTE: Traditionally, this is a spinach and feta filling but feel free to change it up and add halloumi, pine nuts, 
mushrooms or kale! Don’t leave the filo pastry uncovered and at room temperature for long as it may dry out and crack. 
* Dill and parsley may be used across various dishes. Make sure to read each recipe carefully before you begin. 

TURKEY 30 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Olive oil, salt, butter (optional) 

ALLERGENS: 
Wheat, garlic, dairy

SPECIALISED EQUIPMENT: 
Lined baking tray, zester/microplane, peeler, tea 
towel

Filo pastry

2 desiree 
potatoes

1 baby 
spinach bag

1 feta pack1 ATLAS 
matbukha tub

1 sumac 
sachet

1 parsley 
bunch*

1 dill bunch*

1 lemon



5. Roll the filo cigars

Fold in the 2 long sides, overlapping some of the 
filling. Roll the pastry away from you, encasing 
the filling. Seal by wetting the edge and pressing 
down. Place onto a lined baking tray and cover 
with a tea towel while you continue making the 
remaining filo cigars. You should get about 3 per 
person. 

6. Bake the filo cigars

Brush the filo cigars with oil or melted butter 
and cook in the preheated oven for 8 minutes or 
until golden brown. 

7. Make the potato salad

Meanwhile, combine the potatoes with the 
parsley leaves, sumac, remaining dill, lemon 
juice to taste, olive oil to taste and salt to taste.

8. To serve

Divide the matbukha between serving plates. 
Top with the potato salad and the filo cigars. 

4. Cut the filo pastry

Lay 2 sheets of filo pastry onto a clean 
workbench and cut in half. Place a portion of 
the filling about 1/3 away from the bottom of the 
filo pastry.

1. Prepare the ingredients

Preheat the oven to 200C fan forced. Wash the 
vegetables. Peel and cut the potatoes into 3cm 
pieces. Finely chop 1 tablespoon per person 
of the dill leaves*. Roughly chop the spinach 
leaves into small pieces. Pick 1 teaspoon per 
person of parsley leaves*. Crumble the feta into 
small pieces. Zest and juice the lemon. 

2. Cook the potatoes

In a saucepan add the potatoes, a generous 
pinch of salt and enough water to cover. Bring 
to a boil then reduce the heat to simmer for 8 
minutes or until the potatoes are soft. Drain the 
potatoes and set aside to cool until required. 

3. Make the filling

Meanwhile, combine the spinach, feta, half of 
the dill and lemon zest to taste in a bowl.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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