BAKLAVA

1lb filo dough
1/2 b swest butter
2 aup gound pistachios

I nstructions:

Preheat oven t0 200 F. (You may waont to use ahigher
sefting. | found that it takes too long to bcke and the
center stays alittle doughy tosting of 200 F. | use 275
F.) Melt butter, gecse 11x16 jely rdl pon. Loy 1 shest
of filo on boftom of pon ond brush with butter. (If

it doesn't fit exactly just fold edges over to maoke it fit.)
Repeat until you have used goprox.  hdf the sheets.
Spread nuts evenly over entire surface. Continue
layering sheets of filo on top of nut layer. Pour any
remaining butter over top. Qut info dogond strips fo
form damond shapes. Bcke 2 1/2 hours. (Watch
aorefully offer 2 hours to mcke sure it doesn't get
overdone. The top should be alight gaden brown.)

3aip suga

2aip ooiocot nedtar
2 thlsp honey

1 tbsp lemon juice

I nstructions:

Bring to bail ond then simmer to aheavy syrup (ooprox.
20-25 min). When bdklavais done arain ony exaesss
butter from postry. (I have never done this but if you
find it negsssary, e very aoreful the whae thing
doesn't come out of the pon.) Brush surface lightly with
butter. Pour warm syrup over postry alittle af atime
until dl is dosorbed. Allow to cod severd hours. Mokes
goprox. 30 damonds. (Boklava freezes very
suaosssfully.)

Don't lef the filo dough infimidate you. | doesn't matter
how messed up the lower layers get couse you aon't see
them ond by the time you get to the top you will be on
expert. |f possible use a goose feather boster rather
than abosting brush which aon tear the sheets if you
aerough. But if they tear it's no big ded, just paatah. |
dways use pistadchio (this is the Turkish version) rather
that wanuts (the Greek version) because | don't like
wdnuts. If | con't offord pistachics | use dmonds, or
hdf-ona-hdf.

BAKLAVA

Fillo dough (pcstry leaves).

1 1/4 aups butter/margarine

1/4 cup  sugor

1-2 tsp  dnnamon (ground)

4 aups dmonds, slivered ond chopped.
doves (NOT ground)

For syrup:

3 aups water

1/2 aup  honey

1 stick  dnnomon

5-6 doves (NOT ground)

I nstrudions:

Mix sugar, dnnomon, sugar, ond dmoncs.

Loy the fillo dough out on atade. Fillo dough will ay
quickly, so you'll need to work fost, so what spills out of
the pon doesn't ary (dthough it will onyway), ond keep
adomp towe on the rest of it (that you had ldd on the
tade) soit dossn't ary.

On amedumssized, buttered pon (you'll need to melt
the butter) loy one of the sheetfs of dough. Butter it,
ond lay another on top of that,  Gontinue until you have
5-6 sheets of dough on the boftom of the pan. Then loy
another sheet, ond do NOT butter it. On that, put some
of the dmond mix, enough to cover it evenly, but not
making athick layer. On that, lay oncther shest of
dough, butter it, ond then onother, unbuttered. On thot
place some dmond mix ogan. Repeat until dl the

mix is gone, o you have only 4-5 sheets of dough left.

Faddin the dough that hongs from the side of the pon.
Some of sthem will be ary, sojust aut themn ond dsaord
them. Mcdke sure to butter dl of them (exaept, of
oourse, if they have dmonds on them). Loy down
some more sheets of dough, buttering every one, and
autting off the edges, that hong from the sides of the
pon. here, |'ve found it ecsier if you just lay the dough
down, width of dough to length of pon. That is to say,
the width of the dough is sometimes doout teh same
size cs the length of the pan, and the length of the
dough dbout twice the height of the pon, so lay the
short side of the dough down dong the length of

the pon, so that some (about hdf) of it will hong out the
end. Then butter it, ond fadd what hongs badk in the



pon, buttering that. This way you get it to look better,
ond stick better,

When you' re done with Idyng the sheets of dough

down, make sure you butter the first one VERY well, and
sprinkle some water on it before you put it in the oven.
Also, with asharp, painty knife, aut the top few

sheets of dough, not getting dl the way through, just
sot of "saatching' the top layer ond morking the
pieass, in rhombus-shaped pieass. | find it ecsier o aut
dong lengthwise, and then sideways, from corner to
aorner, andlines pardld to that:

Then, af the center of eadh rhomibous, stick adove, so
that it keeps the sheetfs of dough together. Baoke af 350
degrees for 15-20 minutes, until gdden-brown, and the
edges no longer touch the wdl of the pon.

Heat honey, sugar, water, dnnamon ond doves in apon
over medum heat Until dl is melted ond combined well.
Bring fo abail, then let simmer for awhile, 10 minutes
mayle, enough for the spicss to give off flavor.

Retadn the syrup hot until the baklava comes out of the
oven ond codls. Pour the hot syrup over the cold
boklava (some doit the other way, | don' T think it
matters, os long s oneis hot and the other cdd, so
that it "bails" info the baklava ond it safurates it well,
whide af the same time keeps the top layer of filo
dough aispy).

| usudly put in dong with the spices apiece of lemon
ped. Afriend of mine, on the other hand, uses 1-2 tsp
rosewater. They both work well, ond | sugest one of
them.

(On syrup/baklava hot/acdd thing): | think you aon save
yourself some time if you just take the baklava out, ond
then start the syrup, so that by the time you' re done,
the baklava will have coded down enough.

You may use wdlnuts o baking pistadhics instead of
dmonds, or ony wdlnut/dmond or pistachio/dmond
combo. |' ve never tried pistachio/dmond/wdlinut dl in
one, but | don' 1 think it would be good. Anyway, |
usudly prefer not to put ony wdlnuts because they give
off wdlnut ail, which | don' t think is fitting. (I guess |
could rocst them first, so they wouldn' t give off the ail,
but I' m not abig wdnut fon s it is.) Pistachios maoke it

extraspedd. Mdke sure that, no matter what you use,
they' re ground coarsly.

BAKLAVA

1 pkg philo dough

Tbog (thelorger of the 2 kinds of bags, | think 8 oz)
wdnuts

1/2 t1sp dnnomon

1/4 1sp nutrmeg

dmoncs (optiond, if | addthem, | do 2 parts wadnuts
to 1 part dmondks)

3 sticks butter (not margarine!)

3/4 aups sugor

1/2 water

1/2 aup  suger

1 1/2 aups honey
Jo4d lemon slicss

1 dnnomon stick

I nstrudtions:

Dissalve sugar in water, bring to bail.  Add honey, dnn.
Stidk ond lemon slicss, reduce heot and let simmer for
coout 20 minutes. Strain ond leave to codl.

Assemble Baklavar
Preheat oven to 325-350 (depends on how haot your
oven is).

In afood procsssor, grind nuts, mix with suger,
dannamon ond nutmeg. Set cside. Mt butter. Ina
large pon (I use arocsting pon that is doout the size of
asheet of philo) place 2 layers philo, butter them
lightly, then 2 more sheets, repeating this until you have
aoout 8 or 10 layers. Add 1/3 of the nut mixture. Gover
with 2 more layers, lightly butter, repeat until you have
coout 6 layers, add oncther third of the nut mixture,
Repeat this until you have used dl the nut mixture, then
layer the remaining philo and butter on top.

T ke asharp knife ond aut dagond through the top
layers of philo (not post the top nut layer, and coout 1
1/2 - 2 inches wide). Turn ond do the same on the
oppcsite dagond, to form damond shapes. Bake for 1



hour, or unfil golden. Turn oven off ond let bcklavasit
in oven for 1 more hour.

Remove, pour coded syrup over hot boklava, Taoke
knife ond slice dl the way through the auts you mode
previously. Let cool, ond enjoy!

P.S. Until you get very fost of cssembding the baklava,
you might want to cover the sheets with a domp towel
while you are putting it together.

BAKLAVA

1 tbsp maezoher (oronge blassom water)
squeeze of lemon

1box  phillo dough

3aus  chopped wanuts

1 tblsp dnnamon

2 thlsp  mozcher

2 sticks melted unsdted butter

1. Gook syrup first so that, if you mess up the syrup,
you aon mcke
another batah,

GCombine dI syrup ingredients ond cook over medium
heat ond offer it has come to abail cook for & minutes
and remove from the heat. Do not let it get too thick
when it' s still cooking or it won' t be dosorbed by the
phillo dough. Place syrup in the refridgerator.

2. For the wdnut mix - mix wdnuts, mozoher and
honey. Mix honey in so that the wdnuts stick together
but are not dripping.

3. Using apacstry brush, put acoat of butter on cookie
sheet. Carefully ploce 1 sheet of phillo on top of butter.
Brush sheet with butter then put another sheet on top of
that one. Gontinue until you' ve used 1/3 of the phillo.

4. Spread the wadnut mixture on the phillo, leaving a
finy bit of space of the edges. Cover with the rest of the
phillo, spreadng butter between each sheset.

5. Mdke sure the top of the baklava hcs butter spread
dl over it. Then. aut the baklavain squores.

6. Place in oven af 350 degress for coout 15 minutes -
but watch it dosdly.

7. When the Bcklavais done cooking pour the syrup on
top - alittle ot atime using aspoon o lade.

The thing to rememboer about the syrup is hot
baklava/add syrup or add boklava/hot syrup. You want
the moximum amount of syrup to be dosorbbed.

GREEK BAKLAVA

Tlb butter

1lb filo, thawed

1/4 aup sugar

1 THsp dnnamon

3 aups  finely chopped pecons

1aup woter

1/4 aup honey

slice  of lemon

strip  of orange rind (optiond)
stick  of dnnamon

[ nstrudiions:

Gombine nuts, sugar, ond dnnomon ond set cside. Melt
butter ond brush bottom of pon. Add 7-8 sheets of filo
brushing each with butter.  Sgprinkle with nut mixture
ond repeat proasss until dl the nut mixture is used. Add
remaining filo ond brush top sheet with butter. Qut into
damond shapes. Boke of 325 degrees F. for 45min.,
Lower heat o 300 degress and bcke 15min until golden.

Bail dI syrup ingredents, exagpt honey to from alight
syrup—about 20min. Remove from heat and add honey.
Remove lemon, oronge, ond dnnamon.  Let cod some

ond spoon over postry.



PERSI AN BAKLAVA

1lb  bonched dmonds or on dmond/wadnut
combination

3/4 aup sugar

1tsp ground cardomom

Syrup
1 1/2 aup sugar
Tap  waer

1/2 aup rosewater (buy the type that comes in 10cz.
bottles, not the
exorbitontly priced little bottles.)
1/3 aup unsdted butter, melted
11b filo, thowed

I nstructions:

Finely grind the nuts.  Add aordamom ond sugar to the
nuts. Qut the filo to fit a 12x15" paon. Brush bottom of
pon with butter and add 6 sheets of filo, brushing each
with butter.  Sprinkle ond spread enough of the nut
mixture until you' ve added doout 1/8" to the pon.
Continue buildng layers with 3 sheets of filo(lrushing
each with butter) to every 1/8" of nuts. Finish with 6
layers of filo. Brush top with butter. Qut through dl but
the bottom loyer of filo in damond shapes. Boke af 350
degress F. for 25-30min.

Whileit' s baking, bal the water ond sugar for 15min.
Remove from heat ond add rosewater. When the baking
is done, pour the syrup over the baklava



