( Feta Cheese, Lemon and Chive Turnovers )

(2 Vegetarian

READY IN SERVINGS

CALORIES

©

94 kcal

C ANTIPASTI ) ( STARTER ) ( SNACK ) C APPETIZER )

Ingredients

2 oz feta cheese crumbled

2 tablespoons chives fresh thinly sliced

2 tablespoons spring onion sliced

0.5 teaspoon lemon zest grated

1 sheet puff pastry frozen thawed (from 17.3-0z package)

Equipment

bowl

baking sheet



https://whatsheate.com

I:‘ spatula

Directions

I:‘ Heat oven to 400°F. In medium bowl, mash cheese with fork. Stir in chives, onions and lemon

peel until well mixed.
On lightly floured surface, unfold pastry sheet; sprinkle lightly with flour.
Roll pastry into 12-inch square.

Cut pastry into 4 rows by 4 rows to make 16 squares. Spoon cheese mixture onto center of
each square (about 1rounded teaspoon each).
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Moisten edges of 1 square with fingertip dipped in water. Fold square over filling to form a
triangle, gently pressing to remove air pockets around filling and pressing edges of pastry
together. Use tines of fork to crimp and seal edges of turnover. Repeat with remaining
squares. Using spatula, make edges of turnovers even if necessary; place on ungreased
cookie sheet.

Bake 10 to 15 minutes or until puffed and golden all over.

[ L]

Remove from cookie sheet to cooling rack; cool 2 to 3 minutes before serving.

Nutrition Facts
]

PROTEIN 6.98% [ FAT 62.86% cARrBS 30.16%

Properties
Glycemic Index:10, Glycemic Load:3.79, Inflammation Score:-1, Nutrition Score:1.9947826188544%

Flavonoids

Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg Kaempferol: 0.05mg,
Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Quercetin: 0.Img, Quercetin: 0.Img, Quercetin:
0.Img, Quercetin: 0.Img

Nutrients (% of daily need)

Calories: 94.14kcal (4.71%), Fat: 6.6g (10.15%), Saturated Fat: 1.95g (12.18%), Carbohydrates: 7.12g (2.37%), Net
Carbohydrates: 6.86g (2.49%), Sugar: 0.14g (0.16%), Cholesterol: 3.15mg (1.05%), Sodium: 78.66mg (3.42%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.65g (3.3%), Selenium: 4.25ug (6.06%), Vitamin K: 4.88ug



(4.65%), Vitamin B1: 0.07mg (4.48%), Vitamin B2: 0.07mg (4.37%), Manganese: 0.08mg (3.92%), Folate: 13.96ug
(3.49%), Vitamin B3: 0.68mg (3.4%), Iron: 0.43mg (2.4%), Phosphorus: 21.63mg (2.16%), Calcium: 19.97mg (2%),
Zinc: 0.19mg (1.26%), Fiber: 0.27g (1.06%)



