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REDACTION
« 1% bs flour (approx. 4 cups) 50/50 bread/AP flour depending on
how strong the gluten is in the former

+ 4large eggs

- 1 tablespoon clarified butter or melted kidney fat (or tail fat if you
can get it)

« 1 cup water with 1 teaspoon salt (stirred to dissolve), possibly
more depending on weather

« Wheat starch (available at Asian grocery stores)

« '5-1 cup clarified butter or melted kidney fat

SWEET BAKLAVA

Filling Ingredients

+ 3-4 cups of nuts (finely chopped almonds, pistachios, walnuts,
hazelnuts, or a combination)

2 .cupssugar

+ 1 cup water

+ 1 cup honey

« Or 3 cups sugar and 2 cups water

« Pinch saffron ground fine or 1 cinnamon stick or 3 lemon slices

« 1teaspoon orange flower water or rose water, or to taste

SAVORY BAKLAVA (BOREK)

Filling Ingredients

« 1lb of feta cheese, crumbled

+ 10-12 oz of greens (chard, spinach) cleaned, dried, and chopped
+ % cup of minced fresh herbs (thyme/zataar, mint, parsley)

« 2-3 tablespoons of freshly ground coriander and cumin

« Black pepper to taste

« Kosher sea salt to taste

« 2large eggs

DIRECTIONS:

« Sift flour onto a rolling board. In the center, make a well and add
the eggs, butter, and about half of the water, mixing from the
middle out. Combine further, adding water as you go until you
have a soft, pliable dough. Knead for a few minutes, let rest 15.
Cut into 40-48 pieces. Roll in your hand to smooth into a ball and
set aside for at least another 15 minutes. Dust the rolling surface
and the dough with wheat starch. Roll each piece out to
approximately 6-8 inches in diameter. At this point, you can
dust with starch and set aside to rest again. To do individual
yufka, take 1 piece of dough and roll out using the oklava. Roll
around the oklava, pressing gently from the center toward the
edges while the dough is wrapped around the oklava. Dust if
necessary, turn and roll again in the same manner and continue
until approximately 11X 19" or a similar diameter in the round.
The pastry will be so thin that you will be able to partially see
through it.
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Note that the following is a shortcut taught to me by Naciye
Akgun, not a period technique to my knowledge. You can roll
multiple yufka simultaneously. Ensure there is sufficient wheat
starch on the yufka and stack as many as 10 on top of each other.
Using a larger rolling pin, roll as you would regular pastry until it
reaches the dimensions of a half sheet tray or larger (11"X 19").

« If doing the rolled-style baklava, brush the single sheet with

clarified butter, sprinkle with almonds, and roll around an oklava.
Mary Isin suggests that the author forgot to tell you to push the
yufka down the pin until scrunched and place on a baking tray. |
believe that this could have been deliberate, and you can simply
roll the yufka into a tube as is described for lauzinaj and continue,
although the technique is very nice when you scrunch it because
it can bend, and it cooks up flaky and is a little denser. Continue
until you have filled the tray. If you have an electric stove and have
used a round tray, put the element on low and place the pan on
it. Pan fry for about 15-20 minutes and then, using a second pan,
place on top and turn over using hot pads. Continue to pan fry
until the second side is browned and cooked through (another

25 minutes or so0). Pour cooled syrup over the baklava and allow
to simmer for 5 minutes. Remove from heat, let rest until cool or
warm and serve by cutting pieces out of the pan. | have not found
reference as to how it was cut in this style. Alternatively, | have
baked the tray in a 325 degree oven for about 45 minutes total. If
doing tray baklava and using the oven, lay anywhere from 4 to 11
layers, putting clarified butter and nuts in between. Add another
410 11 layers with clarified butter. Score the baklava into
diamonds and then pour any remaining clarified butter over the
top. Bake in a moderate oven at 325 degrees F for about 35-40
minutes. Pour the syrup over top and place back in the oven for
about 5-10 minutes until absorbed. Remove and finish cutting
through.

Cooking the Yufka

I have also practiced cooking the yufka like is done in videos. This
results in an amazingly thin pastry that, if you even touch it, will
crumble like "grasshoppers' wings." | created a baking surface
using first a wok over my burner, which worked but was a little
too convex, and the pastry curled up too much. | am working on a
griddle using a sheet of metal that is already shaped into a convex
surface and will report on that after | practice the technique.

Garnish sweet baklava with finely minced pistachio for color.

For savory baklava, prepare yufka as above except in layers place
a mixture of salted cheese, herbs, and spices or ground meat and
spices such as cumin, coriander, or an atraf al’ tib mixture.
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