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MAKE THIS AGAIN!

Find this blend online, or substitute with these everyday Spicery
SEASONAL Larder ingredients:
BLEND

2 tsp mixed spice and a pinch of ground cardamon

Discover more about the Spicery larder at thespicery.com/larder



BAKLAVA Prep | Cook
15 mins 20 mins
Baklava always looks incredibly impressive but is actually
deceptively simple to make. The ingredients of nuts and honey Heat | Serves
were considered by Turkish sultans to be aphrodisiacs, and spices (007 | Makes
were thought to fine tune this property - perhaps that's why it was a approx. 24
favourite all the way from the grandest palace to the street market! pieces
¢ 8 sheets of filo pastry 1 Preheat the oven to 200°C/gas mark é ‘
(approx.200g)
. . 2 Mix the nuts and dates with % of the
e 200g pistachios, walnuts, BAKLAVA BLEND
almonds, hazelnuts (or a mix
of any unsalted nuts) - Crushed 3 Cut the ﬁ|0 Sheets into 2 or 3 so each
or ground to a fine texture sheet fits your baking tray neatly
* 50g dates - roughly chopped 4 Brush the base of the tray with the melted
butter then lay 2 sheets of filo in the base,
* 200g honey brushing each one with butter as you go
* ¥2lemon 5 Sprinkle over % of the nut and date filling
e 80g butter - melted then repeat with another 2 layers of filo,
brushing each layer with butter
6 Repeat this, laying another 2 sheets of filo,
then another % of the filling, until all the
filling and filo is used up, brushing each
filo layer with butter and adding a final
brushing of butter to the top layer
7 Carefully cut the baklava into small squares
. or diamonds all the way through to the
(1 portion of [
BAKLAVA BLEND = 1 tbsp) .
If you're making a b|gger 8 Bake for 20 minutes or until the filo is
batch, scale up the fresh golden-brown and crispy
ingredients in proportion but 9 Heat the honey with the juice of the %2
the spices only by % or it will lemon, 2 tbsp water and the remaining
be too spicy! BAKLAVA BLEND for 2 minutes or until
slightly reduced
10 Pour the hot honey syrup over the top of

the baklava and leave to cool



