Dinokalopita

1 lb Dino Kale or a mix of other winter greens

3 T olive oil

3 T butter

½ cup leeks, finely chopped (or 1 cup of onion)

½ cup fresh parsley, chopped

½ cup fresh dill, chopped

Salt & pepper to taste

1 cup feta cheese, crumbled

½ cup quatro formaggio 

6 large eggs, beaten

¼ cup Parmesan cheese, grated

3 T bread crumbs (or corn meal) to prepare the pan

4 T pine nuts

Directions:

1. Preheat the oven to 350°

2. Wash the Swiss chard or other greens and remove the ribs, keeping only the leaves. The ribs can be saved for adding to a lentil or other thick soup.

3. Coarsely chop the greens and stir fry with olive oil until it’s all wilted (5-10 minutes). I did this in two batches.

4. Place the cooked greens in a food processor and pulse until finely chopped.

5. In a large skillet, melt the butter and sauté the leeks and/or onions until softened (about 5 minutes). Add the greens to the pan and toss. Stir in the parsley, dill, salt and pepper. Set it aside to cool .

6. In a separate bowl, mix the beaten eggs with cheeses and then add the greens mixture.

7. Grease a 13” x 9” (large oven proof lasagna dish) with butter, add the bread crumbs or corn meal. Shake the pan so that it coats the bottom and sides. Pour the greens and cheese mixture evenly into the pan and sprinkle the pine nuts on top.

8. Bake for 40 minutes or so until golden and the sides of the casserole come away from the pan. Remove from the oven and let it cool for at least 20 minutes. The dish will continue to cook/set while it’s sitting on a rack in the pan.

9. You can serve it warm or at room temperature.

