
Vegan Monday: “Burma” Baklava - Twisting And Twirling 
Sweetness

Ingredients:

Diffculty: Medium
(makes 1 baklava in a 24cm oven dish)

For the syrup* (make this at least a few hours before)
5 dl (or 2 cups) granulated white sugar
5 dl (or 2 cups) water
a slice of a lemon

For the baklava:
100 gr vegan butter, melted and cooled a little
12 sheets of phyllo**
150 gr lightly toasted hazelnuts, crushed well (but not powdered)
syrup you made, completely cooled down (you can make the evening before)

if possible, fnd a stick not too thick to help with rolling, I used a cake dowel

*I didn’t put the photos of the syrup’s ingredients, sorry. I’m also not writing the instructions for it
in this post. Instead, fnd the instructions in this sekerpare recipe, steps 1 and 2. Be careful, the 
syrup measurements of the two recipes are different. 
**I bought mine from the Turkish market “Alanya” in Itäkeskus in Helsinki. 

Instructions:

1. Preheat the oven to 180C. Use some of the melted butter to grease your oven dish.

2. Take one phyllo sheet and brush some melted butter on it. Put a second sheet on top of it to 
completely cover it.

3. Spread a handful of hazelnuts on the two phyllo sheets glued with butter.

4. Put your stick closer to the lower long side of the phyllo sheets. Start rolling the sheets. Roll 
the sheets very loosely, otherwise you will not be able to make the next step.

5. Squeeze the rolled phyllo sheets from both sides, and then take the stick you used to roll them 
out. 

6. Without using the squeezed shape, put the dough inside the edge of the dish. Continue doing 
this for the remaining sheets two by two, and attach each new piece to the end of the previous 
one. For a 24cm dish, 6 such pieces each composed of 2 phyllo sheets should be enough. When 
you have all the sheets in the dish, brush the remaining melted butter on the surface of the sheets.

7. Put the baklava in the middle section of your oven and bake for 25 to 30 minutes, until the 
surface gets nicely golden-browned. When ready, take it out of the oven and leave it for about 5 
minutes to rest. After that, using a ladle, pour syrup on every part of the baklava evenly. Let the 
baklava sit for a few hours and then serve. Enjoy!

https://mydearkitcheninhelsinki.com/2015/08/12/sekerpare-a-sweet-turkish-dessert-and-the-memories-of-a-turkish-girl/

