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Yom Ha’atzmauet: Bourekas Three Ways  
Tuesday, March 30th @ 11:00am  
Join Zoom Meeting Meeting ID   
 

 
 

1. Spinach & Cheese Filling 
 

Ingredients 
 

 1 10-oz package frozen spinach, thawed, squeezed of excess water a  
 1 egg, lightly beaten  
 1 cup ricotta cheese  
 1 cup grated mozzarella cheese  
 1 clove garlic, minced  
 1/8 teaspoon ground nutmeg  
 Salt and freshly ground black pepper  

Directions: Combine all filling ingredients and set aside   

 

2. Potato & Cheese Filling 

Ingredients  

 9 oz baked russet potato or 1 cup cold mashed potatoes 
 1/4 cup crumbled feta cheese 
 1/4 cup shredded kashkaval cheese (or substitute another 1/4 cup feta) 
 1 large egg 
 Salt and pepper 
 1 large egg yolk 

Directions: Combine all filling ingredients and set aside   
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3. Eggplant & Tomato Filling  

Ingredients 

 1 tbsp. olive oil  
 2 garlic cloves, roughly chopped (approx. 1 tbsp.) 
 1 cup onions, diced small 
 1 cup eggplants, cut into 1 cm. squares 
 1/2 cup jalapenos, roughly chopped 
 1/2 cup tomatoes, roughly chopped, without the seeds 
 1/4 cup feta cheese 
 1/4 cup chevre or cream cheese 
 1/2 tsp. ground black pepper 
 1/4 tsp. sumac (optional) 
 Salt to taste (approx. 1 tsp.) 
 1/8 cup water 
 1 egg  

Directions 

1. Pre-heat the oven to 400 degrees Fahrenheit. 

2. Heat 2 tbsp. olive oil on med. heat.  Add 1 cup onions + 1/2 cup jalapeno + 1 tbsp. 
garlic and saute for 5 mins until the onion turns translucent. 

3. Add 1 cup eggplants + 1/2 cup tomatoes.  Cook for 2 mins until the eggplant softens. 

4. Season with 1 tsp. salt + 1/2 tsp. pepper + 1/4 tsp. sumac.  Cook for 3 mins. 

5. Add 1/8 cup water, turn the heat up to high, cover the pan and cook for 5-8 mins. until 
the egpplant is soft and tender. 

6. Mash roughly with the back of the spoon or a hand masher. 

7. Turn off the stove.  Mix 1/4 cup each of feta and cream cheese, and the egg into the 
still-warm eggplant mash.   

8. Set aside and let cool 
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4. To Assemble Bourekas 

Ingredients 

 1 16-ounce package of phyllo dough, thawed  
 1/2 cup (1 stick) unsalted butter, melted  
 1 large egg, beaten  
 Toasted sesame seeds or poppy for sprinkling (optional) 

 

Directions:  
 

1. Preheat the oven to 350 degrees and lightly grease the bottom of a baking sheet with 
butter or cooking spray. 
 

2. Place the thawed phyllo dough on a flat surface and cover it with a lightly damp 
dishtowel to keep it from drying out when not in use. 
 

3. Remove one sheet of dough and place it on a flat surface. Cut it lengthwise into 4 and 
a 1/2-inch wide strips (you'll end up with 2 or 3 strips per sheet of dough). Working 
quickly, brush the dough strips with melted butter. Fold one side of the strip over 
lengthwise to meet the other (like closing a book) and brush again with more butter. 
 

4. Spoon 1 tablespoon of filling at the bottom end of each buttered strip. Fold the bottom 
right corner of the strip upwards, towards the left edge to make a triangle. Then fold 
the triangle over to the opposite side. Continue folding upwards in this manner until 
you are left with a fat triangle with the filling tucked safely inside. 
 

5. Brush the outside of the triangle with a little more butter and place on the baking 
sheet. Repeat with additional pieces of phyllo until all of the filling is used up. Just 
before baking, brush the filled borekas with the beaten egg and sprinkle with sesame 
seeds. Bake until golden brown, about 20 minutes. 

 


