BAKLAVA yields one 13x9x2-inch baking dish (approximately 36 pieces)







     recipe developed by The Clever Cleaver Brothers®
1/2 cup melted butter




   

3 cups finely chopped walnuts

1/2 pound phyllo dough (found in the
 freezer


2 cups packed brown sugar

      section of grocery store)


   


1 cup plain bread crumbs








   

1 teaspoon cinnamon

   2 cups honey




   

1 teaspoon ground cloves

      juice of 1 lemon

1. 
Combine chopped walnuts, brown sugar, bread crumbs, cinnamon and cloves. Set aside.

2.
Place honey and lemon juice in a small sauce pan. Just prior to using in step # 9, heat the mixture but do 
not boil. 

3.
Cut the stack of phyllo dough in half so it fits in a 13x9x2-inch glass baking dish. Using a pastry brush, 
butter the bottom and sides of the 13x9x2-inch glass baking dish. 

4.
Being careful not to tear the phyllo dough, place a sheet in the baking dish. Lightly butter the phyllo 
sheet and repeat this process until you have six stacked, buttered sheets. Butter the top.

5.
On this, evenly spread half the nut/sugar mixture and pack down. 

6.
Cover with two more sheets of buttered phyllo dough, then evenly spread the remaining nut/sugar 
mixture. Pack this down.

7.
Cover with six more sheets of buttered phyllo dough and cut in 1-inch diamond-shaped pieces.

8. 
Splash very lightly with water and place in a preheated 350-degree oven. Bake for approximately 50 minutes or until golden brown.

9.
Remove from oven and cover evenly with the warm honey/lemon juice mixture. Let stand for at


least two hours prior to service. This dish will definitely satisfy your sweet tooth. ENJOY!

