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SPANAKOPITA MEATBALLS 

(adapted from Tami s Kitchen Table Talk) 

1 tbsp olive oil 

1/2 onion, grated 

1 clove garlic, minced 

1 box frozen chopped spinach, defrosted 

3/4 cup crumbled feta cheese 

1 lb ground turkey 

1/2 tsp fennel seeds, ground 

Preheat oven to 400 degrees. 

Defrost the spinach in the microwave, then place in a kitchen towel and squeeze to 

remove all the excess water. Place in a large mixing bowl with the rest of the 

ingredients and mix well, but do not over mix, or the meatballs will get tough. 

Roll into balls the size you prefer (I made 16 balls 1.5 inches in diameter), and place on 

a cookie sheet lined with parchment paper (or foil lightly sprayed with olive oil).  Bake 

for 12 minutes, turn them around and bake for 15 more minutes, or until cooked all the 

way through (it will depend on the size of the meatballs). 

 


