Turkish Baklava FUSSPOT

-
Stage 3

How to layer the baklava
from the bottom-upwards

Components:

1. 21 phyllo sheets, trimmed to 9 x 13 inches

2. Nut filling

3. Fat mixture for brushing LAYER CONSTRUCTION
21 phyllo sheets divided into 4 layers; 6 /3/3/3/6
Nut filling equally divided into 4 layers; %4 per layer

A

Phyllo Layer 5: 6 sheets, every alternate sheet brushed

Nut Layer 4: I/4 nut filling
Phyllo Layer 4: 3 sheets, every sheet brushed

yer 3:1/4 nut filling

Phyllo Layer 3: 3 sheets, every sheet brushed

yer 2:1/4 nut filling

Phyllo Layer 2: 3 sheets, every sheet brushed

yer 1. 1/4 nut filling

Phyllo Layer 1: 6 sheets, every alternate sheet brushed

9 x13 inch baking dish
lightly brushed with fat




