Wild greens, feta &
mint filo triangles
by Erin Bunting of the
Edible Flower
1 red onion or a couple of banana shallots
4 scallions, finely chopped (optional)
Splash of olive oil
2 cloves of garlic, finely chopped
400g wild greens, such as sea beet, nettles, dandelions,
sorrel, sow thistle, cleavers etc. or use cultivated greens such as chard, spinach or kale
A pinch of Nutmeg
200g Feta cheese
3 Eggs
1-2 tablespoons chopped mint
Zest of 2 lemons and juice of ½ lemon
Makes 40 filo triangles canape size
Black pepper
100g butter
270g filo pastry
Sesame seeds
Chop the red onions into thin slices and finely chop the scallions. Cook in a wide frying pan
on a low heat with a little olive oil and seasoning until soft. Once soft add the garlic and
cook for another couple of minutes. Wash and roughly chop the greens removing any tough
stems. Add the wild greens and cook until wilted. Leave to cool.
Mix the cooled greens mixture with the feta. Add the chopped mint, nutmeg, lemon zest,
juice and eggs. Mix well and add black pepper to taste. Add more herbs, lemon
zest or seasoning as required (though the feta will make the mixture quite salty).
Preheat the oven to 180˚C.
Take a sheet of filo and cut into strips approximately 6cm wide. Brush with melted butter on
both sides. Add a teaspoon of the feta mixture at one end and fold up in triangles to make a
mini samosa. Brush the outside with butter, sprinkle with sesame seeds (white or black).
Arrange on a baking tray with parchment paper or silicone sheets. Cook for 30-40 mins at
180˚C until the pastry is golden brown and crisp.
Alternatively, place on a tray and freeze raw. Add the seeds and cook from frozen.

