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Hellenic’s Famous 
Baklava 
2 Organic Cinnamon Sticks 

2 tsp. Organic Cinnamon Powder 

4 Organic Whole Cloves 

2 cups Organic Walnuts   

2 cups Organic Almonds 

3 cups Organic Cane Sugar 

2 cups Water 

2 packs Filo Dough 

¾ lb. KerryGold Butter 

½ Organic Lemons 
 
preparation instruction, watch the video on YouTube: 
 
 
Baklava 
 
Youtube.com/AwareHouseChef 

 

DISCLAIMER: Hi! This PDF contains affiliate links, which cost you nothing, 
but if you click on them I’ll receive a small commission. This helps support 
this channel. Thank you for the support! 

 
Eat Well. Live Well.  

www.AwareHouseChef.com 

 

 

CONTACT 

Hellenic Restaurant: 
631 477-0138 
www.TheHellenic.com 
 
 

 

 

 

 

https://amzn.to/37AXE2s
https://amzn.to/2tuSIwR
https://amzn.to/3eVXEhE
https://amzn.to/39hncDs
https://amzn.to/3z26YZN
https://amzn.to/2IzXxg3
https://amzn.to/3hlSXAg
https://amzn.to/3z25Ntl
https://youtu.be/DwBBWXS8Yec
https://youtube.com/AwareHouseChef
https://youtube.com/AwareHouseChef
http://www.awarehousechef.com/
http://www.thehellenic.com/
https://youtu.be/hVOyqDaYqd4
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