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The lovely caramel tones of Pure Maple Syrup permeate this crispy-chewy
baklava - and it's so easy to make!

Baklava

1 cup (120g) raw shelled pistachios
1/2 cup (60g) raw slivered almonds
1/2 cup (60g) raw walnut kernels

2 teaspoon ground cinnamon

1 teaspoon ground cardamom

Zest 1/2 orange (1 tbsp)

1 packet good quality filo pastry
75g unsalted butter

Syrup
1 cup (220g) caster sugar
1/2 cup (125ml) water

STEP 1
Preheat oven to 200° C (fan forced)

STEP 2

Place pistachios, almonds and walnuts on a baking tray and roast for
10 to 15 minutes until nicely roasted. Remove from oven and cool.
Once cool place roasted nuts in a blender, pulsing until the nuts are
finely chopped. Transfer nuts to a bowl and add cinnamon, cardamom
and orange zest. Set aside.

STEP 3

Reduce oven temperature to 180° Celsius. Melt butter in a saucepan or
in the microwave. Working with 1 sheet of filo at a time and keeping
the remaining filo covered with a lightly damp tea towel, brush each
sheet of filo liberally with melted butter and lay on top of each other
until you have used half of the filo sheets. With an 11 cm chef ring, cut
out 8 rounds from the filo.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our page.

Visit for recipes, tips, tutorials, products and to upload your own recipe.


https://queen.com.au/products/pure-maple-syrup-250ml/
https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/
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Ingredients Method - Baklava
Juice of half an orange (approx 40ml STEP 4
juice] Taking four 10cm springform baking tins, place four filo rounds in the

base of the tin, brush tops with butter and place the remaining four
rounds on top. Divide the nut mixture info four and layer on top of the
filo in each baking tin.

STEP 5

Using the remaining filo sheets, repeat the process of layering with
melted butter and cutting 8 rounds from the filo. Top the nut mixture in
each tin with one round of filo then brush the tops and add another
round of filo. Brush a litle remaining butter on the top of each and score
the top section of filo with an “X” so that the baklava can soak in the

syrup.
STEP 6

Place in the oven for 25 — 30 minutes until the tops of the baklava are
golden.

Method - Syrup
STEP 1

10 minutes before the baklava has finished baking, combine sugar,
water, Maple Syrup and juice in a saucepan over medium high heat.
Bring the mixture to a rolling boil, then lover heat and simmer until a
thick syrup forms. Remove from heat and set aside.

STEP 2

Remove baklava from oven and pour 1/4 of the syrup over each
baklava round. Stand for 1-2 hours until baklava is cool. Cover and
leave in a cool place until ready to serve. To serve, cut into pieces along
score marks.The baklava will keep for up to a week.

Why not take a photo and share your version with us.
Tag #queenfinefoods on Instagram or post to our Facebook page.

Visit queen.com.au for recipes, tips, tutorials, products and to upload your own recipe.


https://www.facebook.com/QueenFineFoods
http://www.queen.com.au/

