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1 0BAbstract 
This is middle eastern pastry recipe.  This documentation discusses the history of baklava, period 
ingredients and recipe.  
 
ALLERGY ALERT: this pastry contains tree nuts, dairy and wheat. This pastry was created in the 
absence of any other food products other than those listed in the ingredients section of the recipe.  
This eliminated the potential for cross contamination of the nuts into any other food product that has 
been produced for this competition. 
 
The documentation has been broken up into various sections for ease of use to the individual reader. 

• Project details- recipe and sanitation considerations 
• Baklava details- history of the pastry and ingredients used 
• Reflections 
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2 1BRecipe Details 
Baklava in period was made by guilds and palace kitchens, in the oral tradition. Recipes and baking 
techniques were closely guarded and passed from generation to generation. Written recipes for 
Baklava did not appear in cookbooks until the 20th century.D

1 
2.1 5BBaklava 
ALLERGY ALERT: this pastry contains tree nuts, dairy and wheat. 
2.1.1 14BIngredients 
1 tbl ground cinnamon 
1 tbl ground cloves 
1 tsp ground cardamom 
6 oz raw pistachios 
6 oz raw blanched almonds 
6 oz raw walnuts 
2/3 cup sugar 
1/4 cup water 
1 teaspoon rose water 
1 pound phyllo dough, thawed 
1/2 lb clarified unsalted butter, melted 
2.1.2 15BDirections 

1. Preheat the oven to 390 degrees F then reduce heat to 300 degrees F before adding the 
baklava. 

2. Place the pistachios, sugar and ground spices into the bowl of a food processor and pulse 
until finely chopped. 

3. Combine the water and rose water in a small spritz bottle. 
4. Trim the sheets of phyllo to fit the bottom of a 13 by 9 by 2-inch metal pan.  
5. Brush the bottom and sides of the pan with butter  
6. Lay down a sheet of phyllo and brush with butter. Repeat this step 9 more times for a total of 

10 sheets of phyllo. 
7. Top with 1/3 of the nut mixture and spread thinly. Spritz thoroughly with the rose water.  
8. Layer 6 more sheets of phyllo with butter in between each of them, followed by another third 

of the nuts and spritz with rose water.  
9. Repeat with another 6 sheets of phyllo, butter, remaining nuts, and rose water.  
10. Top with 8 sheets of phyllo brushing with butter in between each sheet. Brush the top 

generously with butter. 
11. Using a small sharp knife cut a triangle shaped pattern into the baklava, cutting through the 

layers to the bottom of the pan.  
12. Bake in the center of the pre-heated oven for 1 1/2 hours. For fan-forced ovens it may be 

necessary to cover the baklava with aluminum foil to prevent it becoming too dark. 
13. When baked through remove and cool to room temperature. 

2.2 6BBaklava Syrup 
2.2.1 16BIngredients 
1 1/4 cups honey 
1 1/4 cups water 
1 1/4 cups sugar 
1 whole cinnamon stick 
4 whole cloves 
1 (2-inch) piece fresh lemon peel 
2.2.2 17BDirections 

1. Combine the honey, water, sugar, cinnamon stick, cloves and lemon peel in a 4-quart 
saucepan and set over high heat.  

2. Stir occasionally until the sugar has dissolved.  
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3. Once boiling, boil for 10 minutes, stirring occasionally.  
4. Remove from the heat and discard the lemon peel and spices. 
5. After the baklava has cooled re-cut the entire pan following the same lines. 
6. Pour the hot syrup evenly over the top of the baklava, allowing it to run into the cuts and 

around the edges of the pan. Allow the pan to sit, uncovered until completely cool.  
7. Cover and store at room temperature for at least 8 hours and up to overnight before serving.  

2.3 7BSanitation considerations 
2.3.1 18BThe FDA recommendation 
Potentially Hazardous Food (PHF) is a term used by food safety organizations to classify foods that 
require time-temperature control to keep them safe for human consumption. PHF must be kept cold 
(below 41 degrees F.) or hot (above 135 degrees F.) -- not held at room temperature, except during 
necessary preparation (should not exceed 2 hours).D

2 
2.3.2 19BRecipe 
Butter is considered a PHF.  The butter has been clarified, so all the milk solids have been removed.  
It moves the butter into a cooked product, and the time allotment requirements change for cooked 
foods from 2 hours to 4 hours.   The butter is used melted, so it is at a temperature above 135.  Total 
prep time for baklava is 20 minutes, well within the 4 hours sanitary window. 
2.3.3 20BAllergy considerations 
This pastry was created in the absence of any other food products other than those listed in the 
ingredients above.  This eliminated the potential for cross contamination of the nuts into any other 
food product that has been produced for this competition. 

3 2BBaklava details 
3.1 8BHistory of the pastry 
The history of Baklava is controversial, but by all accounts it is from the Middle East. Around 
approximately the 8th century B.C. Assyrians baked thin layers of dough with nuts, poured honey 
over it, and enjoyed this sumptuous treat. In Arabic Baklava means: bakla=kat(layer)=baklamak=to 
put layers on top of each other. 
 
The oldest known recipe for this pastry was recorded in a Chinese cookbook in the 1330s under the 
Mongol dynasty. In this recipe, thin layers of dough are put one by one into a mixture of warm milk 
and sugar.D

3 
 
Among the sweets made in the palace kitchens of Ottoman Sultan Mehmed II (1432-1481), the most 
important in the records was rikak baklavasi (sometimes appeared as rikak and sometimes as 
baklava).It was distributed on the fifteenth day of Ramadan following the viewing of the mantle of the 
Prophet, and to the Janissaries (personal body guards and soldiers of the sultan) when the ulufe 
(money for horse fodder) was paid. The yufka (paper thin pastry) were baked in butter and had a 
syrup with a higher proportion of honey to sugar and included almonds in the filling.D

4 
 
Ingredients for baklava were expensive, so only the very wealthy could afford to have baklava.  It was 
created for special occasions. In Ottoman culinary tradition “the footsteps of an ancient tradition, was 
based more on the blending rather than isolation of ingredients and flavors, these flavors did not 
annihilate each other but rather added depth to the food, and emerged in succession on the palate.” D

5
D  

Baklava is a blend of nuts, spices and honey that do not compete with each other, but blend to create 
complex food flavor combinations. 
 
Two principal ingredients, pistachio and honey, were believed to be aphrodisiacs when taken 
regularly. Certain spices added to baklava, have helped augment the aphrodisiac characteristics of 
the pastry. Cinnamon for females, and cardamom for males and cloves for both sexes.D

6 
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3.2 9BIngredients 
3.2.1 21BPhyllo dough 
Phyllo dough or pastry is paper-thin sheets of raw, unleavened flour dough, made with wheat flour, 
water and oil, used for making pastries. Phyllo dough is named after the Greek word for "leaf", being 
"as thin as a leaf".  Today Phyllo dough is machine made and readily available in most markets.  
3.2.2 22BNuts 
The nuts used in Baklava are regional. 

• Pistachio- Native to the Middle East, pistachios are one of the oldest flowering nut trees.  
• Walnut- It is difficult to trace the native home of the walnut tree, but ancient Romans believe it 

originated in Persia. Early cultivation spanned from southeastern Europe to Asia Minor to the 
Himalayas. 

• Almond- Part of the plum family, the almond tree is native to North Africa, West Asia and the 
Mediterranean.  Ancient Romans also referred to almonds as "Greek nuts," since they were 
first cultivated in Greece. 

3.2.3 23BHoney 
Honey is as old as written history, dating back to 2100 B.C. where it was mentioned in Sumerian and 
Babylonian cuneiform writings, the Hittite code, and the sacred writings of India and Egypt. Honey, 
while appearing to be a liquid, actually has a very low water content. It therefore can keep the growth 
of water-preferring bacteria at bay. It creates what is known as a viscous barrier, which means it 
creates a sticky barrier between itself and other ingredients in the product. D

7 
3.2.4 24BSpices 
The Armenians, as their Kingdom was located on ancient Spice and Silk Routes, integrated cinnamon 
and cloves into baklava. The Arabs introduced rose-water and cardamom. 

• Cinnamon- Indonesian rafts transported cinnamon on a "cinnamon route" directly from the 
Moluccas to East Africa, where local traders then carried it north to the Roman market. Arab 
traders brought the spice via overland trade routes to Alexandria in Egypt, where it was 
bought by Venetian traders from Italy who held a monopoly on the spice trade in Europe. The 
disruption of this trade by the rise of other Mediterranean powers, such as the Mamluk 
Sultans and the Ottoman Empire, was one of many factors that led Europeans to search 
more widely for other routes to Asia.D

8 
• Cardamom- Elettaria (commonly called cardamom, green cardamom, or true cardamom) is 

distributed from India to Malaysia.  Cardamom is often named as the "third most expensive" 
spice in the world (after saffron and vanilla).In the Middle East, green cardamom powder is 
used as a spice for sweet dishes as well as traditional flavoring in coffee and tea.D

9 
• Clove- Cloves are the aromatic dried flower buds of a tree in the family Myrtaceae. Cloves 

are native to Indonesia and used as a spice in cuisine all over the world. The English name 
derives from Latin clavus 'nail' as the buds vaguely resemble small irregular nails in shape. 
Cloves are harvested primarily in Indonesia, Madagascar, Zanzibar, Pakistan, and Sri 
Lanka.D

10
D They found their way west to the Middle East and Europe well before the first 

century AD. D

11 
3.2.5 25BRosewater 
Rose water is basically an aqueous solution of rose flowers. A method developed by the ancient 
Persians, is to distill the flowers with water or steam. The earliest written recipes using rose water 
come from the glory days of the Arab Empire (8th to 11th century A.D.). D

12 
3.2.6 26BSyrup 
Sugar syrups were used as a method of preservation.  Baklava uses honey and sugar in the 
preservation of this treat.  Due to this treatment, baklava can be preserved in an airtight container 
from 6 months to a year. 
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4 3BReflections 
4.1 10BCompleted project 

This is a very labor intensive pastry.  I can understand why it is only made for special occasions.  

   
4.2 11BCompletion hours 

• Research and documentation- 5 hours 
• Preparation and baking-  1.5 hours 

o Mis en place (preparation of ingredients) 2 hours  
o Assembly- 1 hour 
o Baking 1.5 hours 
o Cooling- 2 hours 
o Glaze penetration- 8 hours 

4.3 12BWins 
• Phyllo dough- Having pre-rolled Phyllo dough cut down the number of hours that it took to 

produce this pastry. 
• Fresh spices- it really does make a difference if you use pre-ground vs grind at time of use 

spices.  The freshly ground spices add a very nice aroma and flavor intensity that cannot be 
achieved with pre-ground spices.  The cost difference between whole spices and pre-ground 
is minor, and all spices can be ground pretty easily with a coffee grinder. 

• Cardamom- The addition of this spice to the mixture add a hint of pepper to the sweetness of 
the cinnamon and clove. 

4.4 13BChanges 
Blanching and peeling almonds is very time consuming.  Using pre-blanched almonds would greatly 
increase the time spent on this labor intensive pastry.  
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