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oil
1 leek or half an onion
194g self raising flour
128g Greek style yogurt
100g grated cheese
extra flour for kneading

Put oven on at 180/gas mark 4
· Fry leek or onion until soft.
· Mix yogurt with flour until comes together into a ball, you might need to get in with your hands.
· Knead the dough for 5 minutes on a floured board.
· Roll dough into a rectangle which should be about 1cm thick.
· Spoon cooked leek/onion onto the dough leaving 4cm free at one long edge.
· Sprinkle the cheese over the leek/onion.
· Roll the dough up towards the empty edge to form a sausage. 
· Using a sharp knife, cut the sausage into 1.5cm slices.
· Place on a baking tray with greasproof paper.  Bake for 15-20 minutes until golden.
· Leave to cool and then serve.  
· Store in an airtight container for 2 days or freeze. 

