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Boreks
These small cigar-shaped cheese pastries from Turkey are seen on 

Middle Eastern menus all over the world

Smoked Chicken and Spinach 
Filo Triangles

These laky parcels are delicious served hot or cold as an 
appetizer

makes 24prep 25 mins  k  2 mins

makes 6 servingsprep 25 mins  k 2  minssuitab e r ree ing be re baking

6  5g  eta eese  ine  rumb e tsp rie  mint r  tbsp pperes  mintpin   gr un  nutmegres  gr un  b a k pepper8 t a e  r en i  s eets4 tbsp butter me te
Prepare ahead The pastries 
can be prepared up to 24 
hours in advance of baking.

1. re eat t e ven t  5  8  mbine t e etamint  an  nutmeg  an  seas n it  b a k pepper
2. a  t e i  s eets n t p  ea  t er an  ut int   ng strips  4in m  i e
3. taking ne strip  pastr  at a 

time  brus  it  butter
4. a e a eaping teasp n  t e eese mi ture at ne en up t e pastr  int  a in er st pping a ter r ing ne t ir  t   ver t e ng si es  t e i  t  mp ete  en se t e i ing  t en inis  r ing  ake sure t e en s are tig t  sea e  rans er t  t e baking s eet an  ver it  a amp paper t e   n t et t e pastries t u  ea  t er
5. ig t   brus   an t er baking s eet it  t e butter rrangeit  t e remaining butter ake r 2  minutes  r unti  risp an  g en  erve t r arm
Good with Middle Eastern 
dishes as part of a meze platter.

 tsp ive i8  225g  res  spina  as e  t ug  stems rem ve4 s a i ns  ite an  green parts  ine  ppe4  5g  sm ke  i ken  / up r me ra e r eav  ream tbsp ppe  tarrag n tsp i n mustargrate  est   arge em n2 / up t aste  pine nutsres  gr un  b a k pepper4 t a e  r en i  s eets4 tbsp butter me te4 / up armesan eese  grate
Prepare ahead The triangles 
can be covered and 
refrigerated for up to 1 day.

1.re eat t e ven t  58  eat t e i  in ame ium sau epan ver me iumeat   t e spina  ver an  k ab ut 5 minutes  unti  ten er rain e  an  et  u se t e spina  s a i ns  sm ke  i ken  r me ra e  

tarrag n  mustar  an  em n est in a  pr ess r unti  arse  ppe  tir in t e pine nuts an  seas n it  pepper
2. ine a baking s eet it  a  paper a e  i  s eet n t e rk sur a e  it  t e s rt si e running ri nta  ver t e remaining i  it  a amp paper t e  t  prevent r ing  rus  t e i  s eet it  me te  butter p it  a se n  s eet an  brus  again it  butter ut t e i  pastr  int  t ree 4in m  strips  a e a eaping sp n u   t e i ken mi ture ab ut 2in mm  be  t e t p  a strip   t e rig t rner  t e strip iag na  t  t e e t t  rm a triang e t at vers t e i ing   t e triang e it  t e i ing n  an  repeat ing n an  ver unti  u rea  t e en   t e strip  rus  it  butter an  p a e n t e baking s eet  epeat it  t e t er  strips  t en it  2 m re i  s eets an  t e remaining i ing  prink e it  t e armesan trans er t  a ig t  i e  baking s eet  ake r 2  minutes  unti  g en br n  erve t r arm
Pastry- and Bread-based 
Appetizers



Cooking Techniques

For the illing2 / up b i ing ater2 /  5g  rie  p r ini mus r ms2 tbsp butter4  4 g  remini mus r mss i e sma  ni n  ine  ppe tbsp res  em n ui e4  5g  ream eese  sa t an  res  gr un  b a k pepper6 tbsp ive an aise sau eppe  res  ives  r garnis
For the pastry ups a purp se ur p us e tra r usting6 tbsp butter i e  an  i e egg k mi e  it  2 tbsp ater
1. rie  mus r ms in t e b i ingater r 2  minutes t  s ten  rainan  p t e s ake  mus r ms  eat t e butter in a r ing pan ver me ium ig  eat   t e 

mus r ms an  ni n an  k5 minutes  unti  t e mus r ms are s tene   t e s ake  mus r ms an  k ab ut 5 minutes m re  unti  t e mus r ms are si ing  tir in t e em n ui e  et  u se t e mus r m mi ture an  ream eese in a  pr ess r unti  mbineeas n it  sa t an  pepper
2. mean i e  make t e pastrpr ess r unti  it resemb es arse brea  rumbs   t e egg mi ture an  pu se ust unti  it umps t get er at er int  a isk  rap in p asti  rap  an  re rigerate r  minutesave rea  t e tart pans it  rem vab e b tt ms  ivi e t e ug  int  6 p rti ns  an  r  ut ea  n a ig t  ure  rk sur a e int  a 8/ in mm  t i k r un  ine ea  pan it  a r un  trimming t e e ess ug  ri k t e ug  it  a rk  e rigerate r  minutes
 3. ave rea  t e tart pans it  rem vab e b tt ms  ivi e t e ug  int  6 p rti ns  an  r  ut ea  n a ig t  ure  rk 

sur a e int  a 8 / in mm  t i k r un  ine ea  pan it  a r un  trimming t e e ess ug  ri k t e ug  it  a rk  e rigerate r  minutes
4. re eat t e ven t  4  2  ine ea  tart pan it  par ment paper an  i  it  bakingbeans  ake r  minutes  em ve t e paper an  beans an  bake unti  t e rusts are ig t  br ne  ab ut 5 minutes m re  em ve t e pans r m t e ven  e u e t e ven temperature t  5  5  sprea  t e mus r m mi ture in t e pastr  s e s  p ea  it   tbsp an aise sau e  ake r  minutes  unti  t e an aise g a es  em ve t e tarts r m t e pans an  trans er t  p ates  prink e
with chives and serve hot.e t ver an ai eu i  ave e t ver an aise sau e  e rigerate t e sau e r up t   a  p n t e  sau e ver t  an  t e armt   t e  i  eat an  me t t e sau e

Wild Mushroom Tartlets
Earthy mushroom tartlets get an elegant accent

 with chive hollandaise sauce

prep 4  mins  p us i ingk 4  mins
si  4in m  tart pans it  rem vab e b tt ms  baking beans


