[image: F:\cooking pics\Spinach pastry\IMG_0097.JPG] Boil potatoes.
[image: F:\cooking pics\Spinach pastry\IMG_0100.JPG] Slice mushrooms.
[image: F:\cooking pics\Spinach pastry\IMG_0113.JPG] Thaw chopped spinach.
[image: F:\cooking pics\Spinach pastry\IMG_0119.JPG] Lightly fry mushrooms...
 [image: F:\cooking pics\Spinach pastry\IMG_0122.JPG] until golden brown. Then take out into a bowl.
[image: F:\cooking pics\Spinach pastry\IMG_0123.JPG] Add butter.
[image: F:\cooking pics\Spinach pastry\IMG_0127.JPG] Then add spinach, salt and pepper.
[image: F:\cooking pics\Spinach pastry\IMG_0130.JPG] Now add to bowl with mushrooms.
[image: F:\cooking pics\Spinach pastry\IMG_0133.JPG] Peel and chop boiled potatoes.
[image: F:\cooking pics\Spinach pastry\IMG_0135.JPG] Then add to bowl and mix.
[image: F:\cooking pics\Spinach pastry\IMG_0141.JPG] Set up onto pastry sheet.
[image: F:\cooking pics\Spinach pastry\IMG_0142.JPG] Then begin wrapping up.
[image: F:\cooking pics\Spinach pastry\IMG_0146.JPG] (Close up)
Place into oven at 200 degrees. Wait till it is golden brown, and serve.
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