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Zlatiborska pita

Ingrédients

20 sheets (500g)  of special thin dough for pie (you can buy this product at Arex grocery store, IYU Turkish store or Greek grocery store in the center of town, opposite Halle)
4 eggs
400 g of fromage frais (mix 200 gr of Feta and 200 gr of Ricota)
180 ml of sunflower oil
180 ml of fermented milk
4 tablespoons flour
1 packet of dry yeast

For the coating:
1 egg yolk
Sesame seeds

Recipe

First filling: Whisk the egg whites, add the oil, fermented milk and flour previously mixed with the baking powder. Separate into two halves.
Second filling: mix the cheese with the 4 yolks. Separate into two halves.


Divide the 20 sheets of dough into 2 parts and assemble two preparations:

Cover a first sheet with a little filling, stack the next sheet and cover with filling, and do so with the 10 sheets.
Cover the last leaf with a half of the egg yolk / cheese mixture. Roll up.
Do the same with the second stack of 10 sheets.
Cover the last layer with the egg yolk and sprinkle with sesame seeds. Preheat the oven to 200 ° C
Bake in a heated oven at 200 ° C for 25-30 minutes (rotating heat)
