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Grate the potato and mix with
defrosted peas.

‘Add the mixture into a frying
pan with 2 tsp olive oi.

Stir untithe mixture starts to
gosticky.

‘Add the spices and 1tsp of
water and cook for 1 minute.

‘Add the handiul of spinach
and wilt. Allow to cool

Preheat oven to 190°C.

Use two sheets of pastry and
sice into 3 long strips.

Brush lightly with olve ol

Place a spoon offling at the
top of the pastry.

Fold one corner across.

Fold one corner down,
Repeat
Brush with ol

Bake for 10 - 15 minutes until
golden brown.
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