
THE MEDITERRANEAN WAY: DECADENT DESSERTS | 01

T H E 
M E D I T E R R A N E A N  W A Y 

T H E 
M E D I T E R R A N E A N  W A Y 

DessertsDesserts
DecadentDecadent



THE MEDITERRANEAN WAY: DECADENT DESSERTS | 02

COPYRIGHT NOTICE:

The International and Federal Copyright Laws and Treaties protect 
this ebook material and all of its contents. The use or reproduction of 
its contents, whether in part or full, without the consent of the author, 
is strictly not allowed. Therefore, without written permission from 
the author, nobody is allowed to reproduce, transmit, or store any 
of its contents by any means or form, mechanical or electronic. This 
includes recording or photocopying. The copyright law ensures the 
protection of the integrity of this ebook. 
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DISCLAIMER NOTICE:

This ebook, together with the information contained within, is for 
informational purposes only. 

Using them as a substitute for professional advice is not encouraged. 
And if you want to determine if the recommendations or practices 
offered here are suitable to your specific circumstances, you can 
have a word first about those with a qualified professional. You are 
responsible for any potential risk or injury resulting from the use of 
this ebook if you don’t consult a qualified professional. The ebook 
publisher and the author are not liable for any losses or damages 
resulting from its use. For your best interest, seek professional advice 
before making any important decision.
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1. Pistachio and Honey Baklava

Pistachio and 
Honey Baklava

01.01.
Time to spoil your discriminating taste with the delightful flavors of Honey Baklava 
and Pistachio nuts. This Mediterranean-inspired dessert is a true gastronomic 
delight. Why? Each bite you make will transport you to a realm of unparalleled 
decadence. 

Delicate layers of flaky phyllo pastry envelop a luscious filling of crushed 
pistachios, perfectly complemented by the natural sweetness of honey. The 
contrast of textures and the rich nutty taste create a symphony of flavors that will 
captivate your senses. Treat yourself to this culinary masterpiece, crafted with 
care and precision. Brace yourself and be enchanted by the harmonious fusion of 
pistachios, honey, and the ethereal crispness of phyllo pastry.
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Ingredients:

	▶ �1 package of phyllo 
dough sheets

	▶ �1 cup unsalted 
pistachios, finely 
chopped

	▶ �1/2 cup unsalted butter, 
melted

	▶ �1/2 cup honey
	▶ �1 teaspoon ground 

cinnamon
	▶ �1/2 teaspoon ground 

cloves

Instructions:

1.	 �Preheat your oven to 350°F (175°C).

2.	 �In a bowl, mix together the finely chopped pistachios, 
ground cinnamon, and ground cloves. Set aside.

3.	 �Brush your baking dish with melted butter to prevent 
sticking. 

4.	 �Place one sheet of phyllo dough into the baking dish 
and brush melted butter onto it. 

5.	 �Repeat step 4, layering 5-6 sheets of phyllo dough, 
brushing each layer with butter.

6.	 �Sprinkle pistachio mixture over the phyllo dough. 
Continue layering phyllo dough and pistachio mixture 
until all the ingredients are used, ending with a final 
layer of phyllo dough.

7.	 �Cut the baklava into desired shapes (triangles or 
squares) using a sharp knife.

8.	 �Bake for 30 minutes, or until the baklava turns golden 
brown. 

9.	 �While the baklava is baking, heat the honey in a 
saucepan over low heat until warm.

10.	�Once the baklava is done, remove it from the oven 
and immediately drizzle the warm honey over the top.

11.	 �Allow the baklava to cool completely before serving, 
allowing the flavors to meld together.
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2. Mediterranean-inspired Orange Almond 
Cake

Mediterranean-inspired Orange 
Almond Cake

02.02.
The scrumptious Orange Almond Cake lets you experience what the 
Mediterranean culinary tradition is like. Discover its exquisite taste and aroma 
as you indulge in this moist and tender cake that is generously infused with the 
vibrant essence of oranges. The ground almond nuts complement the citrusy 
notes of orange essence after each bite you make. 

This heavenly treat is gently sweetened with honey so that the natural sweetness 
of the oranges will shine through instead. You can pair this cake with a scoop 
of ice cream or a dollop of Greek yogurt. The combination of almonds and 
citrus flavors in Orange Almond cake embodies the essence of Mediterranean 
decadent dessert. 
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Ingredients:

	▶ �1 teaspoon baking 
powder

	▶ �1 cup granulated sugar
	▶ �2 cups almond flour
	▶ �2 cups almond flour
	▶ �1/4 teaspoon salt
	▶ �3 large oranges
	▶ �4 eggs
	▶ �Powdered sugar (for 

dusting, optional)

Instructions:

1.	 �Grease your round cake pan, and dust it with flour. 

2.	 �Preheat your oven to 175°C or 350°F 

3.	 �Put your washed oranges in a saucepan and add 
some water. With the lid on and the oranges in the 
water, bring it to a boil and simmer for an hour.

4.	 �Scoop the soft oranges out from the saucepan and 
let them cool down to room temperature. Once 
cool enough, cut the soft oranges into quarters and 
remove the seeds. Make a smooth orange puree 
using a food blender or processor. 

5.	 �Beat eggs in a large mixing bowl, and gradually 
add your granulated sugar until everything is well 
combined. Add salt, baking powder, and almond flour 
to the egg mixture and incorporate all ingredients 
together. 

6.	 �Grab your orange puree and fold them in. Mix the 
batter until everything is evenly blended and smooth. 
Pour your batter into the cake pan and smooth the 
top of the batter using a spatula. 

7.	 �Bake for about 45 to 50 minutes. You will know that it 
is ready if after inserting a toothpick to the center, it 
will come out clean. 

8.	 �Take out the cake from your oven, but don’t remove 
it from your cake pan. Allow it to cool at room 
temperature for 10 minutes. Dust the cake with 
powdered sugar for a more appetizing look.
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3. Baklava Cheesecake Bars

Baklava 
Cheesecake Bars

03.03.
This sweet indulgence combines the richness of traditional baklava with the 
creamy indulgence of cheesecake. Layers of buttery phyllo dough wrap around a 
luscious mixture of walnuts, pistachios, honey, and aromatic spices. The result? A 
symphony of flavors that leaves your palate craving for more. 

When topped with a velvety cream cheese mixture, the Baklava Cheesecake 
Bars takes on a luxurious and decadent dimension. It is a good example of 
Mediterranean culinary excellence, bite after bite. You can store this heavenly 
delights in an airtight containerin, kept in the refrigerator for up to five days.
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Ingredients:

	▶ �1 package (16 ounces) 
phyllo dough

	▶ �1 cup unsalted butter, 
melted

	▶ �2 cups walnuts, finely 
chopped

	▶ �1 cup pistachios, finely 
chopped

	▶ �1/2 cup granulated 
sugar

	▶ �1 teaspoon ground 
cinnamon

	▶ �1/4 teaspoon ground 
cloves

	▶ �1 cup honey
	▶ �16 ounces cream 

cheese, softened
	▶ �1/2 cup granulated 

sugar
	▶ �2 large eggs
	▶ �1 teaspoon vanilla 

extract

Instructions:

1.	 �Preheat your oven to 350°F (175°C) and grease a 9x13-
inch baking dish.

2.	 �In a bowl, combine the walnuts, pistachios, 1/2 cup 
sugar, cinnamon, and cloves. Set aside.

3.	 �Unroll the phyllo dough and place it on a clean 
surface. Brush melted butter between each layer, 
stacking them up until you’ve used about half of the 
phyllo dough.

4.	 �Spread the nut mixture evenly over the layered phyllo 
dough.

5.	 �Continue layering the remaining phyllo dough, 
brushing melted butter between each layer.

6.	 �Using a sharp knife, carefully cut the layered phyllo 
dough into bars or squares.

7.	 �Bake in the preheated oven for 30-35 minutes or until 
golden brown and crisp.

8.	 �While the baklava bars are baking, prepare the 
cheesecake filling. In a mixing bowl, beat the cream 
cheese, 1/2 cup sugar, eggs, and vanilla extract until 
smooth and creamy.

9.	 �Once the baklava bars are done baking, remove them 
from the oven and pour the cream cheese mixture 
over the top, spreading it evenly.

10.	�Return the baking dish to the oven and bake for an 
additional 25-30 minutes, or until the cheesecake is 
set.

11.	 �Remove from the oven and let the baklava 
cheesecake bars cool completely.

12.	�Drizzle honey over the top of the bars, then cut into 
individual servings and enjoy!
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4. Chocolate and Orange Olive Oil Cake

Chocolate and 
Orange Olive Oil Cake

04.04.
Savor the unique citrusy flavor of orange and the velvety smoothness of 
chocolate in Chocolate and Orange Olive Oil Cake. This Mediterranean-inspired 
dessert defines what true indulgence is all about by combining the good citrus 
notes of orange with the richness of cocoa. 

The fluffy crumb is a pure delight because it is soft and moist and has a 
distinctive texture because it is enriched with almond flour. This cake recipe is to 
be made with Greek yogurt and extra virgin olive oil. After baking the cake, you 
can dust the top with a generous amount of powdered sugar to complete the 
look. This delectable treat is not only mouthwatering, but it is also a visual delight. 
If you have a discriminating taste for sweets, this decadent masterpiece is sure to 
stretch your imagination even more.
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Ingredients:

	▶ �1 cup all-purpose flour
	▶ �1/2 cup almond flour
	▶ �1/2 cup cocoa powder, 

preferably unsweetened
	▶ �1 teaspoon baking 

powder
	▶ �1/2 teaspoon baking 

soda
	▶ �1/4 teaspoon salt
	▶ �3 large eggs
	▶ �1 cup granulated sugar
	▶ �1/2 cup of olive oil (extra 

virgin)
	▶ �1/2 cup Greek yogurt
	▶ �1/4 cup freshly squeezed 

orange juice
	▶ �Zest of 1 orange
	▶ �1 teaspoon vanilla 

extract
	▶ �Powdered sugar is 

optional, for dusting 
purposes only

Instructions:

1.	 �Preheat your oven by setting the temperature to 350°F 
(175°C).

2.	 �Grease your 9-inch round cake pan. Then, line it with 
parchment paper. 

3.	 �In a bowl, whisk cocoa powder and all-purpose flour. 
Gradually add the almond flour, baking soda, and 
baking powder. Add salt and whisk until well blended. 
Set the bowl aside.

4.	 �Now, in another mixing bowl, beat eggs while 
gradually adding granulated sugar until fluffy. 

5.	 �While mixing, gradually add a dollop of the extra virgin 
olive oil. Add the orange juice and vanilla extract. Mix 
everything well. 

6.	 �Then combine your dry ingredients with the wet 
ingredients. Don’t overmix. 

7.	 �Pour the batter over the cake pan. Bake for 35-40 
minutes. Insert a toothpick into the center, if it comes 
out clean, then your cake is ready. 

8.	 �To garnish, dust the surface with powdered sugar. Or 
you can add on top some slices of select fresh fruits.
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5. Greek Loukoumades

Greek Loukoumades
05.05.
Get full satisfaction for your sweet cravings with the irresistible flavors of this 
heavenly dessert from the Greeks, Loukoumades. Brace yourself and your 
tastebuds and be transported to the kitchen traditions of Greece. 

Crispy on the outside and delightfully infused with aromatic honey on the inside, 
these bite-sized dough balls are delightfully soft in the mouth. Chopped nuts are 
added for extra crunch and texture, with every single piece bursting with flavor 
and texture. Traditionally served during special occasions by the Greeks, but they 
are also ideal for your day to day sweet cravings. Loukoumades are best enjoyed 
fresh and warm.
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Ingredients:

	▶ �1 cup all-purpose flour
	▶ �1 teaspoon baking 

powder
	▶ �1/4 teaspoon salt
	▶ �1/2 cup lukewarm water
	▶ �1 teaspoon active dry 

yeast
	▶ �1/2 teaspoon sugar
	▶ �Vegetable oil, for frying
	▶ �Honey, for drizzling
	▶ �Chopped nuts (such as 

walnuts or pistachios), 
for garnish (optional)

Instructions:

1.	 �Combine the flour and baking powder in a mixing 
bowl. Add a dash of salt.

2.	 �In a separate small bowl, mix the yeast and sugar in 
lukewarm water. Let it sit for about 5 minutes until the 
yeast activates and becomes frothy.

3.	 �Empty the yeast mixture into the dry ingredients. Mix 
until well combined. The resulting batter should be 
thick and sticky. Cover the bowl with a kitchen towel. 
Leave it for an hour so that it will double in size.

4.	 �In a deep pot or frying pan, heat vegetable oil to 
medium-high heat. The temperature should be about 
350°F or 175°C. 

5.	 �Using a spoon or a small ice cream scoop, drop small 
portions of the dough into the hot oil. Be careful not to 
overcrowd the pan. Fry the loukoumades until golden 
brown on all sides, turning them with a slotted spoon 
as needed.

6.	 �Remove the fried loukoumades from the oil and 
transfer them to a plate lined with paper towels to 
absorb excess oil.

7.	 �Drizzle honey generously over the loukoumades while 
they are still warm. You can also sprinkle chopped 
nuts on top for added flavor and decoration.

8.	 �Serve the loukoumades immediately while they are 
still warm and enjoy their delicious Mediterranean 
decadence!
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6. Semolina Halva with Pistachios and Orange 
Syrup

Semolina Halva with 
Pistachios and Orange Syrup

06.06.
If you want to experience authentic Mediterranean indulgence, you should try 
Semolina Halva with Pistachios and Orange Syrup. This sumptuous dessert, 
adorned with pistachio nuts and drizzled in rich orange syrup, is inarguably a 
symphony of flavors and textures that makes you experience what a world of 
culinary bliss is like. In your mind imagine a semolina base, cooked to perfection, 
with a rich syrup imbued with the essence of orange. 

The sweet, velvety halva enwraps your palate with every bite, and the crunch of 
pistachio nuts takes you to a different level of high. This heavenly treat is simply 
irresistible but was made even better by adding a dash of cinnamon giving it an 
added warmth. With every bite of a Semolina Halva with pistachios and orange 
syrup, you will have a good idea of what a dessert euphoria should be like. 



THE MEDITERRANEAN WAY: DECADENT DESSERTS | 18

Ingredients:

	▶ �1 cup semolina
	▶ �1 cup sugar
	▶ �1 cup water
	▶ �1 cup orange juice
	▶ �Zest of 1 orange
	▶ �1/2 cup unsalted butter
	▶ �1/2 cup chopped 

pistachios
	▶ �1/4 teaspoon ground 

cinnamon
	▶ �A pinch of salt

Instructions:

1.	 �In a saucepan, combine sugar, water, orange juice, 
and zest. Bring to a boil over medium heat, stirring 
occasionally until sugar dissolves. Simmer for 5 
minutes. Set aside to cool.

2.	 �In a large saucepan, melt butter over medium heat. 
Add semolina and stir continuously for 5 minutes until 
golden brown and fragrant.

3.	 �Gradually pour the cooled orange syrup into the 
semolina mixture while stirring continuously. Be 
cautious of bubbling. Stir until well combined.

4.	 �Reduce heat to low and cook for 10 minutes, stirring 
constantly until thickened and pulling away from the 
sides.

5.	 �Remove from heat and let the halva cool slightly. 
Spread evenly onto a serving dish or dessert bowls.

6.	 �Toast pistachios in a small pan over medium heat 
until fragrant and lightly golden. Let them cool.

7.	 �Sprinkle toasted pistachios, ground cinnamon, and a 
pinch of salt over the halva.

8.	 �Allow the halva to cool completely and set for about 
an hour. Refrigeration can speed up the process if 
desired.
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7. Baklava Cheesecake

Baklava Cheesecake
07.07.
The Baklava Cheesecake lets you experience the ultimate dessert indulgence. 
This sinful delight combines the best of both worlds by infusing the richness of 
traditional baklava with the creamy delight of cheesecake. With layers of buttery 
phyllo dough enveloping a luscious blend of walnuts, pistachios, honey, and 
aromatic spices, each bite is a harmonious symphony of flavors. 

For optimal results, ensure the phyllo dough is generously buttered between 
layers, creating a delightful crispy texture. When it comes to storage, simply keep 
these irresistible cheesecake bars in an airtight container in the refrigerator, 
where they will remain fresh for up to five days. If you want to savor the 
Mediterranean decadence right at your fingertips, you should seriously consider 
making your own Baklava Cheesecake today.
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Ingredients:

	▶ �1 1/2 cups crushed 
graham crackers

	▶ �1/2 cup melted butter
	▶ �2 cups cream cheese, 

softened
	▶ �1 cup granulated sugar
	▶ �1 teaspoon vanilla 

extract
	▶ �3 eggs
	▶ �1/2 cup chopped 

walnuts
	▶ �1/2 cup chopped 

pistachios
	▶ �1/4 cup honey
	▶ �1/2 teaspoon ground 

cinnamon

Instructions:

1.	 �Preheat your oven to 325°F (165°C).

2.	 �In a mixing bowl, combine the crushed graham 
crackers and melted butter. Mix well until the crumbs 
are evenly coated.

3.	 �Press the crumb mixture into the bottom of a 9-inch 
springform pan, creating an even layer. Set aside.

4.	 �In another bowl, beat the cream cheese, granulated 
sugar, and vanilla extract until smooth and creamy.

5.	 �Add the eggs, one at a time, beating well after each 
addition. Make sure to scrape down the sides of the 
bowl to incorporate all the ingredients. Pour the cream 
cheese mixture over the crust in the springform pan.

6.	 �In a small bowl, combine the chopped walnuts, 
chopped pistachios, honey, and ground cinnamon. 
Mix well.

7.	 �Sprinkle the nut mixture evenly over the cream cheese 
layer.

8.	 �Bake the cheesecake in the preheated oven for about 
55-60 minutes, or until the center is set and the edges 
are lightly golden. Remove the cheesecake from the 
oven and let it cool to room temperature.

9.	 �Once cooled, refrigerate the cheesecake for at least 
4 hours or overnight to allow it to firm up.

10.	�Before serving, remove the cheesecake from the 
springform pan and cut it into slices. Optionally, you 
can drizzle some additional honey over the top and 
garnish with extra chopped nuts.
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8. Kataifi

Kataifi
08.08.
Kataifi, also known as shredded phyllo dough, is a delicate and delicious pastry 
used in various Middle Eastern and Mediterranean desserts. Made from finely 
shredded phyllo dough, Kataifi has a unique texture that resembles fine vermicelli 
noodles.

When working with Kataifi, it’s important to keep it moist by covering it with a 
damp cloth to prevent it from drying out. This helps in maintaining its pliability 
and ensures a soft and fluffy result. Layering Kataifi with butter or clarified butter 
between the strands adds richness and helps them stick together.

To store Kataifi, keep it tightly wrapped in plastic wrap or an airtight container in 
the refrigerator. It is best consumed within a few days to maintain its freshness 
and texture.

Kataifi can be used to create a variety of desserts, such as baklava, nests filled 
with nuts or cheese, or even as a topping for cakes. Its unique texture and 
versatility make it a delightful addition to any dessert repertoire.
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Ingredients:

	▶ �1 package (16 ounces) 
kataifi pastry (shredded 
phyllo dough)

	▶ �1 cup unsalted butter, 
melted

	▶ �2 cups mixed nuts, 
finely chopped (such as 
walnuts, pistachios, and 
almonds)

	▶ �1 teaspoon ground 
cinnamon

	▶ �1 cup granulated sugar
	▶ �1 cup water
	▶ �1 tablespoon lemon 

juice
	▶ �1 tablespoon orange 

blossom water 
(optional)

	▶ �Honey, for drizzling 
(optional)

	▶ �Chopped pistachios, for 
garnish

Instructions:

1.	 �Preheat oven to 350°F (175°C). Grease a baking dish 
with some of the melted butter.

2.	 �In a bowl, put some ground cinnamon to your 
chopped nuts and set aside.

3.	 �Separate the kataifi pastry strands gently with your 
fingers to loosen them.

4.	 �Take a small handful of the kataifi pastry and spread 
it out on a clean work surface. Drizzle some melted 
butter over it, then sprinkle a generous amount of 
the nut mixture on top. Roll the pastry tightly into a 
cigar shape and place it in the greased baking dish. 
Repeat this process with the remaining pastry and nut 
mixture until all the ingredients are used.

5.	 �Brush the tops of the rolled pastries with more melted 
butter. Bake for 30-35 minutes. Wait until it is golden 
brown and crispy.

6.	 �While the kataifi is baking in the oven, prepare the 
syrup. 

7.	 �In a saucepan, combine the granulated sugar, water, 
lemon juice, and orange blossom water. Bring to a 
boil, then set to low heat. Simmer for 10-15 minutes 
until slightly thickened. Remove from heat and let it 
cool. 

8.	 �Once the kataifi is out of the oven, you can pour the 
syrup evenly. Let it sit for a while to absorb it all before 
serving and enjoy.
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9. Pistachio and Orange Blossom Semolina 
Cake

Pistachio and Orange Blossom 
Semolina Cake

09.09.
The Pistachio and Orange Blossom Semolina Cake combines the orange 
blossom’s fragrant essences with the nutty flavor of pistachios. It has a slightly 
crumbly texture and is moist to the core. This Mediterranean cuisine-inspired 
cake is said to have set the bar when it comes to decadent desserts because 
it is imbued with a delicate floral aroma, thanks to the addition of the orange 
blossoms while the pistachio nuts give it a delightful crunch at every bite. 

The Pistachio and Orange Blossom Semolina Cake is a true testament to the art 
of Mediterranean pastry. This divine dessert not only delights the taste buds but 
also captivates with its enchanting aroma. The combination of the delicate floral 
notes from the orange blossoms and the satisfying crunch of the pistachio nuts 
creates a symphony of flavors that lingers on the palate. Whether enjoyed as a 
sweet indulgence or as the perfect ending to a Mediterranean-inspired meal, this 
cake is sure to leave a lasting impression with its irresistible taste and irresistible 
texture.

If there is nothing to satisfy your palate but a delightful dessert experience that 
will leave you wanting more, the Pistachio and Orange Blossom Semolina Cake 
and its combination of flavors will surely fit the bill.



THE MEDITERRANEAN WAY: DECADENT DESSERTS | 24

Ingredients:

	▶ �1 cup fine semolina
	▶ �1 cup pistachios, finely 

ground
	▶ �1 cup sugar
	▶ �1 cup unsalted butter, 

melted
	▶ �4 eggs
	▶ �1 cup plain Greek yogurt
	▶ �1 teaspoon baking 

powder
	▶ �1 teaspoon orange 

blossom water
	▶ �Zest of 1 orange
	▶ �Pistachios, crushed (for 

garnish)
	▶ �Honey (for drizzling)

Instructions:

1.	 �Preheat the oven to 175°C or 350°F, and prepare your 
round cake pan. 

2.	 �In a mixing bowl, combine the ground pistachios, 
semolina, baking powder, and sugar 

3.	 �In another bowl, combine Greek yogurt, orange zest, 
melted butter, eggs, and orange blossom water

4.	 �Gradually incorporate the dry into the wet ingredients 
by slowly stirring the batter until the consistency is 
smooth enough. 

5.	 �On the prepared cake pan, pour the batter. Use a 
spatula to smooth the top. 

6.	 �Bake for 35 to 40 minutes. To test the cake, insert a 
toothpick into the core. If it comes out clean, the cake 
is ready. 

7.	 �Remove the cake from the oven. Let it cool down to 
room temperature for 10 minutes. 

8.	 �Drizzle the cake with honey and garnish with generous 
amounts of crushed pistachio nuts. 

The essence of Mediterranean decadent dessert 
is encapsulated in Pistachio and Orange Blossom 
Semolina Cake, where the rich flavors of pistachio nuts 
are harmonized with the aromatic orange blossom 
water. Certainly, this divine dessert will captivate your 
heart’s sweet cravings. 
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10. Greek Yogurt with Honey and Fresh Fruits

Greek Yogurt with 
Honey and Fresh Fruits

10.10.
Brace yourself for a delightful decadent dessert experience by combining the 
flavors of honey, select fresh fruits, and Greek yogurt. The Greek yogurt in this 
Mediterranean-inspired dessert will give it a rich, tangy base and the natural 
sweetness will come from the honey. This culinary marvel is not complete without 
a medley of fresh fruits to give it a burst of colors, refreshing flavors, and juiciness. 
You can savor its wholesome goodness with every spoon you take. And as simple 
as this decadent dessert may seem at first, one may need to try it first before 
they can completely agree that it is a divine treat that is good even for the whole 
family.
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Ingredients:

	▶ �1 cup Greek yogurt
	▶ �2 tablespoons honey
	▶ �Assorted fresh fruits 

(such as berries, 
sliced peaches, or 
pomegranate seeds)

	▶ �Chopped nuts (such as 
walnuts or almonds), for 
garnish (optional)

	▶ �Fresh mint leaves, for 
garnish (optional)

Instructions:

1.	 �Put a spoonful of Greek yogurt in a serving bowl. 
Alternatively, you can have it on individual dessert 
dishes. 

2.	 �Drizzle the yogurt with a generous amount of honey, 
adjusting to desired sweetness. 

3.	 �Arrange on top of the yogurt a medley of fresh fruits, 
from sliced peaches to berries. Use Pomegranate 
seeds if you want to give it a bright-red appearance. 

4.	 �Alternatively, you can also use chopped nuts for 
garnishing and sprinkle over the medley of fruits. 
Chopped nuts, like walnuts or almonds, will add 
texture and enhance the flavors. Besides, it will give an 
added crunch to this foodie’s dream. 

5.	 �If you have fresh mint leaves, use a leaf or two as a 
garnish and to give it a refreshing touch. This culinary 
work of art is an embodiment of the Mediterranean 
cuisine because it incorporates one of the staples of 
Mediterranean cooking, the Greek yogurt.
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11. Chocolate and Hazelnut Tart with Sea Salt

Chocolate and Hazelnut 
Tart with Sea Salt

11.11.
The Chocolate and Hazelnut Tart with a touch of Sea Salt is best described by 
those who have tried it before as a symphony of flavors and nutty goodness. It is 
a dessert from Mediterranean culture that many people today can’t seem to get 
enough of. This lip-smacking dessert combines the nutty allure of hazelnuts and 
the richness of dark chocolate. The merging of these two ingredients made the 
creation of a velvety-smooth filling inside a buttery crust possible. A pinch of sea 
salt is added to provide a contrasting taste to the sweet, chocolatey filling. Every 
bite of this decadent dessert is a charming balance of crunch, sweetness, and a 
hint of saltiness, too, elements that make it so hard to resist, particularly for those 
who are self-confessed chocolate lovers.
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Ingredients:

For the crust:
	▶ �1 1/2 cups crushed 

chocolate cookies (such 
as chocolate graham 
crackers or chocolate 
wafer cookies)

	▶ �6 tablespoons unsalted 
butter, melted

For the filling:
	▶ �1 1/2 cups hazelnuts, 

toasted and skins 
removed

	▶ �1 cup heavy cream
	▶ �8 ounces bittersweet 

chocolate, chopped
	▶ �1/4 cup granulated 

sugar
	▶ �2 tablespoons unsalted 

butter
	▶ �1 teaspoon vanilla 

extract
	▶ �1/2 teaspoon sea salt, 

plus extra for garnish

Instructions:

1.	 �Preheat the oven to 175°C or 350°F

2.	 �In a large mixing bowl, put together melted butter and 
ground chocolate cookies. Mix well until butter coats 
the crumbs evenly.

3.	 �Apply some pressure to gently compress the crumb 
mixture to the bottom of the pan. A flat-bottomed 
glass or the back side of a spoon can be used for this 
purpose. 

4.	 �Bake the crust first in the oven for 8 to 10 minutes

5.	 �Remove the crust from the oven and let it stand at 
room temperature to cool down. 

6.	 �Grind the toasted hazelnuts to a fine consistency 
using a blender or food processor

7.	 �Heat the heavy cream in a saucepan over medium 
heat until it starts to simmer.

8.	 �Take out from the heat source, then add the 
granulated sugar, chopped chocolate, vanilla extract, 
unsalted butter, and sea salt. 

9.	 �Give constant stirring to completely melt the butter 
and chocolate and smooth consistency is achieved. 

10.	�Fold in the ground hazelnuts into the chocolate 
concoction and combine everything well. 

11.	 �Pour the hazelnut and chocolate filling with the crust. 
Spread the filling, as necessary but evenly. 

12.	�Place the finished product in the fridge and chill for at 
least 2 hours. This will help the filling to set.
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12. Pistachio Baklava with Honey and Rosewater

Pistachio Baklava 
with Honey and Rosewater

12.12.
The Pistachio Baklava with Honey and Rosewater is a scrumptious indulgence 
that will leave your taste buds wanting more. The delightfully crisp phyllo pastry 
is interlaced with a fusion of fragrant spices and a mix of chopped pistachio nuts. 
Then, a heavenly syrup made from raw honey is drenched over the baklava with a 
mix of lemon juice and rosewater. 

The divine experience here happens when the fusion of the pistachio’s nutty 
sweetness with the crunchy texture of the pastry and rosewater’s floral aroma 
takes place. If you are hosting a big dinner, end the night with this mouthwatering 
indulgence, a Mediterranean delight that is sure to leave you and your guests 
nothing but a euphoric experience on your palate.
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Ingredients:

	▶ �1/2 cup butter, melted
	▶ �1/2 teaspoon ground 

cinnamon
	▶ �1/2 teaspoon ground 

cardamom
	▶ �1/4 teaspoon ground 

nutmeg
	▶ �1/4 teaspoon ground 

cloves
	▶ �1/2 teaspoon salt
	▶ �1/2 cup toasted 

pistachios
	▶ �1 package (16 ounces) 

phyllo dough
	▶ �1 1/2 cups honey
	▶ �1/4 cup rosewater

Instructions:
1.	 Preheat oven to 350°F. Grease a 9x13-inch baking dish.

2.	 �Combine melted butter with cinnamon and 
cardamom. Add nutmeg, cloves, and salt.

3.	 �Unroll the phyllo dough and spread it out on a clean, 
dry surface. Cut into 4 equal pieces.

4.	 �Add some dough to the baking dish and press it firmly 
on the bottom and sides. Brush some butter mixture 
and on top sprinkle chopped pistachios. 

5.	 �Repeat the layering process with the remaining phyllo 
dough, butter mixture, and pistachios until all of the 
ingredients are used.

6.	 �Bake for 40-45 minutes. Wait until it turns golden 
brown and crisp.

7.	 �Meanwhile, heat the honey and rosewater in a small 
saucepan over medium heat until just warm.

8.	 �Remove the baklava from the oven and drizzle 
some honey mixture on top. Let it to cool to room 
temperature before serving. Enjoy!
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13. Lemon and Yogurt Cake with Greek Yogurt 
Glaze

Lemon and Yogurt Cake 
with Greek Yogurt Glaze

13.13.
Each serving of Lemon and Yogurt Cake with Greek Yogurt Glaze on your favorite 
dessert plate will let you discover an implosion of tangy flavors in the mouth. This 
scrumptious indulgence is perfect in such a way that Greek yogurt blends well 
with the zesty, citrusy essence of lemons. 

The cake itself is tender and moist, with a delicate crumb that melts in your 
mouth, taking the overall experience to a higher level of satisfaction. To ensure 
the longevity of your Lemon and Yogurt Cake with Greek Yogurt Glaze, store it in 
an airtight container in a cool, dry place. 

When properly stored, this sinful delight can maintain its freshness and flavors 
for up to 3-4 days. However, for the best taste experience, it is recommended to 
enjoy it a day after. 
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Ingredients:

	▶ �1 ½ cups all-purpose 
flour

	▶ �1 ½ tsp baking powder
	▶ �½ tsp baking soda
	▶ �¼ tsp salt
	▶ �½ cup unsalted butter, 

softened
	▶ �1 cup granulated sugar
	▶ �2 large eggs
	▶ �1 tsp vanilla extract
	▶ �1 tbsp lemon zest
	▶ �½ cup Greek yogurt
	▶ �¼ cup freshly squeezed 

lemon juice

For the Greek Yogurt 
Glaze:

	▶ �1 cup powdered sugar
	▶ �2 tbsp Greek yogurt
	▶ �1 tbsp lemon juice

Instructions:

1.	 �Preheat oven to 350°F (175°C). Grease and flour a 
9-inch round cake pan.

2.	 �Whisk flour, baking powder, baking soda, and salt 
together in a bowl. Set aside.

3.	 �Cream butter and sugar in a large mixing bowl. Add 
eggs, vanilla extract, and lemon zest. Mix well.

4.	 �Gradually add dry ingredients to the mixture, 
alternating with Greek yogurt and lemon juice. Mix 
until just combined.

5.	 �Pour batter into the prepared cake pan and smooth 
the top.

6.	 �Bake for 25-30 minutes or until a toothpick comes out 
clean.

7.	 �For the glaze, whisk powdered sugar, Greek yogurt, 
and lemon juice until smooth.

8.	 �Once the cake has cooled, drizzle the glaze over the 
top.

9.	 �Allow the glaze to set before serving.
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13. Olive Oil Cake Infused with the Rich Flavors of 
Chocolate and Zesty Orange

Olive Oil Cake Infused with the Rich 
Flavors of Chocolate and Zesty Orange

13.13.
Acquaint yourself with the fusion of zesty orange and rich chocolate in this 
Mediterranean-themed mouthwatering treat. Made from choice ingredients, this 
decadent dessert will surely leave a lingering symphony of sensation in your taste 
buds with its unique blend of flavors. The moist and tender cake has the delicate 
sweetness of the orange syrup and the smoothness of the chocolate ganache. 

To enhance the flavor and presentation of this Mediterranean-inspired delight, 
consider adding a sprinkle of orange zest on top before serving. When storing the 
cake, it is best to keep it in an airtight container at room temperature for up to 
2-3 days. For an extra indulgent touch, serve each slice with a dollop of whipped 
cream or a scoop of vanilla ice cream, creating a delightful contrast to the citrusy 
and chocolatey notes of the cake.
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Ingredients:

	▶ �1 ½ cups all-purpose 
flour

	▶ �1 ½ teaspoons baking 
powder

	▶ �½ teaspoon baking soda
	▶ �¼ teaspoon salt
	▶ �½ cup extra-virgin olive 

oil
	▶ �¾ cup granulated sugar
	▶ �2 large eggs
	▶ �1 teaspoon vanilla 

extract
	▶ �Zest of 1 orange
	▶ �½ cup freshly squeezed 

orange juice
	▶ �½ cup unsweetened 

cocoa powder
	▶ �½ cup hot water

For the Chocolate 
Orange Glaze:

	▶ �1 cup powdered sugar
	▶ �2 tablespoons 

unsweetened cocoa 
powder

	▶ �2 tablespoons freshly 
squeezed orange juice

Instructions:

1.	 �Preheat your oven to 350°F (175°C). Grease a 9-inch 
round cake pan.

2.	 �In a bowl, whisk together the flour, baking powder, 
baking soda, and salt. Set aside.

3.	 �In a separate large mixing bowl, whisk together the 
olive oil and sugar until well combined.

4.	 �Add the eggs one at a time, mixing well after each 
addition. Stir in the vanilla extract and orange zest.

5.	 �Gradually add the dry ingredients to the wet 
ingredients, alternating with the orange juice. Mix until 
just combined.

6.	 �In a small bowl, dissolve the cocoa powder in 
hot water, then add it to the batter. Mix until well 
incorporated.

7.	 �Pour the batter into the prepared cake pan and 
smooth the top with a spatula.

8.	 �Bake for approximately 30-35 minutes or until a 
toothpick inserted into the center comes out clean.

9.	 �Allow the cake to cool in the pan for about 10 minutes, 
then transfer it to a wire rack to cool completely.

�
For the Chocolate Orange Glaze:
1.	 �In a small bowl, whisk together the powdered sugar, 

cocoa powder, and orange juice until smooth and well 
combined.

2.	 �Once the cake has cooled, drizzle the glaze over the 
top of the cake.

3.	 �Let the glaze set for a few minutes before serving.
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14. Grilled Peaches with Mascarpone and Bal-
samic Reduction

Grilled Peaches with 
Mascarpone and Balsamic Reduction

14.14.
Do you want to experience the authentic Mediterranean decadent dessert? Try 
Grilled Peaches with Mascarpone and Balsamic Reduction. Golden ripe, succulent 
peaches are grilled to perfection, further enhancing its natural sweetness and 
then it is imbued with smokey flavor. 

The mascarpone cheese and its creamy richness add a luxurious element to 
the grilled peaches while the balsamic reduction complements it by virtue of its 
tangy flavor notes. All together now, they produce a delicate blend of flavors. 

This exquisite dessert embodies the essence of Mediterranean cuisine, 
emphasizing the use of fresh and high-quality ingredients while maintaining a 
simple yet refined preparation method.
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Ingredients:

	▶ �4 ripe peaches
	▶ �1 tablespoon olive oil
	▶ �8 tablespoons 

mascarpone cheese
	▶ �2 tablespoons honey
	▶ �Fresh mint leaves, for 

garnish
	▶ �For the Balsamic 

Reduction:
	▶ �1 cup balsamic vinegar
	▶ �2 tablespoons honey

Instructions:

1.	 �Preheat your grill to medium heat.

2.	 �Cut the peaches in half and remove the pits. Brush the 
cut side of each peach half with olive oil.

3.	 �Place the peaches, cut side down, on the grill. Cook 
for 3-4 minutes. Grill marks should appear and the 
peaches are slightly softened.

4.	 �While the peaches are grilling, prepare the balsamic 
reduction. In a saucepan, combine balsamic vinegar 
and honey. Simmer this over medium heat. Set aside 
once thickened and reduced by half. 

5.	 �Remove the peaches from the grill and cool them 
slightly. Once cooled, place each peach half on a 
serving plate, cut side up.

6.	 �Spoon a dollop of mascarpone cheese onto each 
peach half. Drizzle with honey.

7.	 �Drizzle the balsamic reduction over the peaches and 
mascarpone.

8.	 �Garnish with fresh mint leaves.

9.	 �Serve the grilled peaches immediately, while they’re 
still warm.
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15. Fig and Almond Tart with Lavender-infused 
Honey Drizzle

Fig and Almond Tart with Lavender-
infused Honey Drizzle

15.15.
Do you have a discriminating taste when it comes to your dessert? Or you just 
want something extraordinary when your sweet cravings strikes? Then, savor 
the flavors of Fig and Almond Tart with Lavender-infused Honey Drizzle and be 
amazed at how wonderful this divine dessert is. 

When you put together lavender-infused honey, almond filling in its rich nuttiness, 
and figs in its pure velvety sweetness what you have is a festive medley of flavors 
and textures. The lavender-infused honey drizzle adds a delicate floral note, 
elevating the tart to a truly heavenly experience. You can serve this exquisite 
dessert alongside a scoop of vanilla ice cream or a dollop of whipped cream for 
an extra touch of decadence.
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Ingredients:

	▶ � 1 ½ cups all-purpose 
flour

	▶ �½ cup unsalted butter, 
cold and cubed

	▶ �¼ cup powdered sugar
	▶ �1 egg yolk
	▶ �1 tablespoon ice water

For the almond filling:
	▶ �1 cup almond meal
	▶ �½ cup granulated sugar
	▶ �¼ cup unsalted butter
	▶ �1 egg
	▶ �1 teaspoon vanilla 

extract

For the fig topping:
	▶ �12-14 fresh figs, 

stemmed and halved

For the lavender-
infused honey drizzle:

	▶ �½ cup honey
	▶ �2 teaspoons dried 

lavender buds

Instructions:

1.	 �Preheat the oven. Set it to 350°F (175°C).

2.	 �In a food processor, put flour and cold butter. Add 
your powdered sugar, egg yolk, and ice water. Pulse 
until the mixture resembles coarse crumbs.

3.	 �Knead your dough until it comes together. Shape 
it into a disk and place it inside a plastic wrap. 
Refrigerate for 30 minutes.

4.	 �Roll out the chilled dough on a floured surface to fit a 
9-inch tart pan. Press the dough into the pan and trim 
any excess.

5.	 �Combine the almond meal and granulate. Add the 
sugar, butter, egg, and vanilla extract. Mix well until 
smooth.

6.	 �Spread the almond filling evenly over the tart crust.
Arrange the halved figs, cut side up, on top of the 
almond filling, pressing them slightly into the filling. 
Bake for 30-35 minutes. It is ready when the crust is 
golden and the filling is set

7.	 �While the tart is baking, prepare the lavender-infused 
honey drizzle. In a small saucepan, heat the honey 
over low heat until warm. Add the dried lavender 
buds and let them infuse in the honey for 5 minutes. 
Remove from heat and let it cool.

8.	 �Once ready, drizzle the lavender-infused honey over 
the figs and the tart.
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16. Almond-Pomegranate Mille-Feuille

Almond-Pomegranate 
Mille-Feuille

16.16.
Satisfy your cravings and give in to the Mediterranean flavors of the Almond-
Pomegranate Mille-Feuille. This extraordinary confection is a combination of the 
luscious almond cream filling and delicate layers of puff pastry. To heighten the 
aroma and delight the senses, it is imbued with almond extract essence. The 
flavor of the almond filling is further intensified by the juicy pomegranate arils, this 
will help in bringing balance to the sweet taste and tart notes. To complete the 
look fresh leaves of mint can be added on top. 

Almond-Pomegranate Mille-Feuille is not just a visually stunning dessert but also 
a culinary masterpiece that harmoniously blends textures and flavors. The crisp 
layers of puff pastry, creamy almond filling, and bursts of tangy pomegranate 
create a delightful symphony in every bite. With its elegant presentation and 
irresistible taste, this dessert is sure to impress your guests and leave a lasting 
impression.
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Ingredients:

	▶ �1 package of puff pastry 
sheets

	▶ �1 cup almond flour
	▶ �1/2 cup powdered sugar
	▶ �1 teaspoon almond 

extract
	▶ �1 cup heavy cream
	▶ �1 tablespoon granulated 

sugar
	▶ �1 cup pomegranate arils
	▶ �Fresh mint leaves for 

garnish

Instructions:

1.	 �Preheat your oven to the temperature recommended 
on the puff pastry package.

2.	 �Roll out the puff pastry sheets to a 1/4 inch thickness 
floured surface. Then cut into equal-sized rectangles.

3.	 �Arrange the pastry rectangles on a parchment paper-
lined baking sheet. Prick the pastry with a fork to 
prevent it from puffing up too much during baking.

4.	 �Bake the pastry according to the package instructions 
until golden brown and puffed. Remove from the oven 
and let them cool completely.

5.	 �In a mixing bowl, combine the almond flour, powdered 
sugar, and almond extract. Mix well until fully 
incorporated.

6.	 �In a separate bowl, whip the heavy cream and 
granulated sugar. 

7.	 �Gently fold the whipped cream into the almond 
mixture until fully combined.

8.	 �Take one puff pastry rectangle and spread a 
generous layer of the almond cream mixture on top. 
Sprinkle some pomegranate arils over the cream.

9.	 �Place another puff pastry rectangle on top and 
repeat the process, layering the almond cream and 
pomegranate arils.

10.	�Repeat until you have three layers of puff pastry and 
finish with a layer of almond cream and pomegranate 
arils on top.
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17. Fig and Walnut Phyllo Rolls with Cinnamon 
Syrup

Fig and Walnut Phyllo Rolls with 
Cinnamon Syrup

17.17.
Transport yourself to the sunny shores of the Mediterranean with these heavenly 
Fig and Walnut Phyllo Rolls with Cinnamon Syrup. A delightful fusion of flavors and 
textures, these sweet treats embody the essence of Mediterranean cuisine. Fresh 
figs and crunchy walnuts are wrapped in delicate layers of flaky phyllo pastry, 
creating a delightful contrast. The rolls are then baked to golden perfection and 
drizzled with a fragrant cinnamon syrup, infusing every bite with warmth and 
sweetness.

To store, place the cooled rolls in an airtight container and store at room 
temperature for up to 2-3 days. However, for the best taste and texture, it is 
recommended to enjoy them within the first day or two. These Fig and Walnut 
Phyllo Rolls with Cinnamon Syrup are a Mediterranean delight that will leave 
your taste buds craving for more, making them a perfect addition to any dessert 
spread or special occasion.
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Ingredients:

	▶ �12 sheets of phyllo 
pastry

	▶ �1 cup walnuts, finely 
chopped

	▶ �1 cup dried figs, finely 
chopped

	▶ 1/4 cup honey
	▶ �1/2 teaspoon ground 

cinnamon
	▶ 1/2 cup unsalted butter 
	▶ 1 cup granulated sugar
	▶ 1 cup water
	▶ 1 cinnamon stick

Instructions:

1.	 �First, preheat your oven by setting its temperature 
to 350°F or 175°C. Then, grease a baking sheet with 
butter. Alternatively, line it with parchment paper.

2.	 �Combine chopped walnuts, dried figs, honey, and 
ground cinnamon. Mix well until evenly combined.

3.	 �Lay one sheet of phyllo pastry on a clean surface then 
brush it with melted butter. Place another sheet of 
phyllo on top and brush it with butter as well. Repeat 
this process until you have six layers of phyllo stacked 
together.

4.	 �Spread a portion of the fig and walnut filling along 
one of the shorter edges of the phyllo stack, leaving 
about an inch of space from the edges. Roll the phyllo 
stack tightly over the filling to form a log. Repeat this 
process with the remaining phyllo sheets and filling.

5.	 �Place the rolled phyllo logs on the prepared baking 
sheet, seam side down. Brush the tops with melted 
butter.

6.	 �Bake in the preheated oven for about 20-25 minutes. 
Or until the phyllo rolls turn golden brown and crisp.

7.	 �While the rolls are baking, prepare the cinnamon 
syrup. In a saucepan, combine the granulated sugar, 
water, and cinnamon stick. Bring the mixture to a 
boil. And then reduce the heat and simmer for about 
5 minutes to dissolve the sugar. The syrup should 
slightly thicken first before removing from the heat. 
Let it cool.
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18. Chocolate-Dipped Mediterranean Delights

Chocolate-Dipped Mediterranean 
Delights

18.18.
Each bite of Chocolate-Dipped Mediterranean Delights will surely leave you 
spellbound. This divine temptation is made by combining together chopped 
nuts and diced dried fruits to the richness of dark chocolate. The result is a big 
revelation, a medley of flavors of figs, dates, raisins, and apricots mingling with 
walnuts, pistachios, and almonds. 

The goodness of dark chocolate coating in its velvety smoothness elevates 
the taste of dried fruits in their natural sweetness and is complemented by the 
uplifting crunch of the nuts. You can top this sinful delight with your choice of 
sprinkles, crushed nuts, or shredded coconut giving it visual delight to behold. 
Chocolate-Dipped Mediterranean Delights is suitable for special occasions or for 
personal consumption when craving some sweet delicacy while watching your 
favorite late-night program on TV.
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Ingredients:

	▶ �1 cup chopped mixed 
dried fruits

	▶ �1 cup chopped nuts of 
your choice

	▶ �200g dark chocolate, 
chopped

	▶ �1 tablespoon coconut oil
	▶ �Optional toppings: 

shredded coconut, 
crushed nuts, or 
sprinkles

Instructions:

1.	 �Combine the chopped dried fruits and nuts. Mix well 
until they are evenly distributed.

2.	 �Line a baking sheet or tray with parchment paper.

3.	 �Using your hands, roll the fruit and nut mixture into 
small bite-sized balls or shape them into small 
cylinders. Place them on the prepared baking sheet or 
tray. You should get around 20-25 pieces, depending 
on the size.

4.	 �Chill the tray in the fridge for 30 minutes. This will firm 
up the fruit and nut bites.

5.	 �In a microwave-safe bowl, combine the chopped dark 
chocolate and coconut oil. Microwave in 30-second 
intervals, stirring in between, until the chocolate is fully 
melted and smooth.

6.	 �Remove the fruit and nut bites from the refrigerator. 
One by one, dip each piece into the melted chocolate, 
coating it fully. Allow any excess chocolate to drip off.

7.	 �Place the chocolate-coated bites back on the 
parchment-lined tray. If desired, sprinkle the toppings 
of your choice, such as shredded coconut, crushed 
nuts, or sprinkles, on top of each piece.

8.	 �Once all the bites are coated and decorated, place 
the tray back in the refrigerator for about 1 hour or 
until the chocolate has fully set.
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19. Chocolate Olive Oil Mousse with Sea Salt 
Caramel

Chocolate Olive Oil Mousse with Sea 
Salt Caramel

19.19.
Indulge in the decadent and luscious delight of Chocolate Olive Oil Mousse with 
Sea Salt Caramel, a Mediterranean-inspired dessert that is sure to captivate your 
taste buds. This exquisite mousse showcases the perfect union of rich, velvety 
chocolate and the smoothness of extra-virgin olive oil, creating a luxurious and 
delicate texture. The sea salt caramel adds a delightful contrast of sweet and 
savory notes, elevating the flavor profile to new heights.

For optimal storage, keep this sinful delight inside an airtight container and 
refrigerate it for a duration of 3-4 days. To savor its freshness and flavors at 
their peak, it is advisable to enjoy this exquisite Chocolate Olive Oil Mousse with 
Sea Salt Caramel within the initial couple of days. Indulge in this Mediterranean 
delicacy, which is guaranteed to leave a lasting impression on your guests and 
elevate any occasion to extraordinary heights.
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Ingredients:

For the mousse:
	▶ �200g dark chocolate, 

chopped
	▶ �1/4 cup olive oil (extra-

virgin )
	▶ �4 large eggs, separated
	▶ �1/4 cup granulated 

sugar
	▶ �1/4 teaspoon sea salt

For the sea salt 
caramel:

	▶ �1 cup granulated sugar
	▶ �1/4 cup water
	▶ �1/2 cup heavy cream
	▶ �1/2 teaspoon sea salt

Instructions:

1.	 �Start by preparing the mousse. In a heatproof bowl, 
combine the chopped dark chocolate and olive oil. 

2.	 �Set the bowl over simmering water without touching 
the water. Stir the chocolate and oil to melt until it is 
smooth. Remove from heat to briefly cool. 

3.	 �In a separate large bowl, beat the egg yolks and sugar 
until pale and creamy. Pour the melted chocolate 
mixture into the egg yolk mixture. Whisk thoroughly 
until well combined.

4.	 �In another bowl, using an electric mixer, whisk the egg 
whites and sea salt until stiff peaks form. Gently fold 
the beaten egg whites into the chocolate mixture, 
using a spatula, until no streaks remain.

5.	 �Divide the mousse among serving glasses or bowls. 
Cover and refrigerate for at least 4 hours or overnight 
to set.

6.	 �While the mousse is chilling, prepare the sea salt 
caramel. Combine the granulated sugar and water. 
Cook over medium heat with occasional stirring to 
dissolve sugar. Boil the mixture without stirring until it 
turns a deep amber color.

7.	 �Remove the caramel from the heat and carefully 
pour in the heavy cream while stirring constantly. Be 
cautious as the mixture will bubble vigorously. Stir until 
smooth and well combined. Stir in the sea salt and let 
the caramel cool slightly.

8.	 �Once the mousse has set, drizzle the sea salt caramel 
over the top of each serving. You can garnish with 
a sprinkle of sea salt or some chocolate shavings if 
desired.
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20. Cardamom and Orange Blossom Basbousa 
with Pistachio Glaze

Cardamom and Orange Blossom 
Basbousa with Pistachio Glaze

20.20.
Experience the exotic flavors of the Mediterranean with this tantalizing Cardamom 
and Orange Blossom Basbousa with Pistachio Glaze. This delectable dessert 
perfectly encapsulates the essence of Mediterranean cuisine with its blend of 
aromatic spices and delicate floral notes. The moist semolina cake, infused with 
cardamom and orange blossom water, offers a harmonious balance of flavors. 
Topped with a luscious pistachio glaze, each bite is a delightful symphony of 
textures and tastes.

To achieve the best results, ensure that the semolina batter is evenly spread 
in the baking pan to achieve a uniform thickness. The syrup, made with a 
combination of orange blossom water and sugar, should be poured over the hot 
basbousa to allow it to absorb the flavors and remain moist.

For storage, keep the basbousa in an airtight container at room temperature 
for up to 3-4 days. However, for optimal freshness and taste, it is recommended 
to enjoy it within the first couple of days. This Cardamom and Orange Blossom 
Basbousa with Pistachio Glaze is a Mediterranean delight that will transport you to 
a realm of sweet indulgence.
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Ingredients:

For the Basbousa:
	▶ �1 cup semolina
	▶ �1/2 cup desiccated 

coconut
	▶ �1/2 cup unsalted butter
	▶ �3/4 cup granulated 

sugar
	▶ �1 cup plain yogurt
	▶ �1 teaspoon baking 

powder
	▶ �1/2 teaspoon ground 

cardamom
	▶ �1/4 teaspoon orange 

blossom water
	▶ �Pistachio nuts, chopped 

(for garnish)

For the Pistachio Glaze:
	▶ �1 cup powdered sugar
	▶ �2 tablespoons pistachio 

paste or ground 
pistachios

	▶ �1-2 tablespoons milk

Instructions:

1.	 �Preheat your oven. Set the temperature to 350°F 
(175°C). Grease a square baking dish.

2.	 �Combine the semolina and desiccated coconut with 
melted butter. Add the sugar, yogurt, and baking 
powder. Put some ground cardamom and orange 
blossom water. Stir until well combined and the 
mixture forms a thick batter.

3.	 �Pour the batter into the greased baking dish. Spread 
the batter evenly. 

4.	 �Bake for 30 minutes. The top should turn to golden 
brown and a toothpick inserted into the center comes 
out clean.

5.	 �While the basbousa is baking, prepare the pistachio 
glaze. 

6.	 �Whisk the powdered sugar, pistachio paste (or 
ground pistachios), and milk. Aim for a smooth glaze 
consistency. Adjust the amount of milk for desired 
consistency.

7.	 �Remove from the oven after baking is done and let it 
cool. 

8.	 �While still warm, cut the basbousa into diamond or 
square-shaped pieces.

9.	 �Drizzle the prepared pistachio glaze over the warm 
basbousa, allowing it to seep into the cuts and cover 
the top.

10.	�Sprinkle the chopped pistachio nuts over the glaze for 
garnish.

11.	 �Allow the basbousa to cool completely and the glaze 
to set before serving.
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21. Chocolate Hazelnut Torte with Orange Blos-
som Syrup

Chocolate Hazelnut Torte 
with Orange Blossom Syrup

21.21.
Immerse yourself in the rich flavors of the Mediterranean with this delectable 
Chocolate Hazelnut Torte with Orange Blossom Syrup. This indulgent dessert 
perfectly embodies the essence of Mediterranean cuisine, combining the nutty 
goodness of hazelnuts with the exquisite essence of orange blossom.

The torte is made using a traditional Mediterranean cooking technique, carefully 
blending ground hazelnuts, velvety chocolate, and delicate spices to create a 
dense and moist cake. The result is a harmonious symphony of flavors, where the 
luscious chocolate and toasty hazelnuts are beautifully complemented by the 
floral notes of the orange blossom syrup.

To keep this delightful treat at its best, store the torte in an airtight container in a 
cool, dry place. When properly stored, it can retain its freshness and taste for up to 
3-4 days. Savor each slice of this Chocolate Hazelnut Torte with Orange Blossom 
Syrup and let it transport you to the sun-kissed shores of the Mediterranean, 
where every bite is a blissful escape
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Ingredients:

	▶ �1 cup hazelnuts, toasted 
and ground

	▶ �1 cup semisweet 
chocolate, chopped

	▶ �½ cup unsalted butter
	▶ �¾ cup granulated sugar
	▶ �4 large eggs
	▶ �1 teaspoon vanilla 

extract
	▶ �¼ cup all-purpose flour
	▶ �½ teaspoon baking 

powder
	▶ Pinch of salt

Orange Blossom Syrup:
	▶ ½ cup orange juice
	▶ �¼ cup granulated sugar
	▶ �1 tablespoon orange 

blossom water

Instructions:

1.	 �Preheat your oven to 350°F (175°C). Grease a 9-inch 
round cake pan.

2.	 �In a heatproof bowl, melt the chocolate and butter 
together over a pan of simmering water. Stir until 
smooth, then remove from heat and let it cool slightly.

3.	 �In a separate bowl, beat the eggs, sugar, and vanilla 
extract until light and fluffy.

4.	 �Gradually add the melted chocolate mixture to the 
egg mixture, stirring well.

5.	 �In another bowl, combine the ground hazelnuts, 
flour, baking powder, and salt. Add this mixture 
to the chocolate mixture, folding gently until well 
incorporated.

6.	 �Pour the batter into the prepared cake pan and 
smooth the top with a spatula.

7.	 �Bake for approximately 25-30 minutes or until a 
toothpick inserted into the center comes out with a 
few moist crumbs.

8.	 �While the torte is baking, prepare the Orange Blossom 
Syrup. In a small saucepan, combine the orange juice 
and sugar. Bring to a simmer over medium heat, 
stirring until the sugar dissolves. Remove from heat, 
stir in the orange blossom water, and let it cool.

9.	 �Once the torte is done, remove it from the oven 
and let it cool in the pan for about 10 minutes. Then, 
transfer it to a wire rack to cool completely.

10.	�Before serving, poke holes in the torte with a skewer 
and drizzle the Orange Blossom Syrup over the top. 
Allow the syrup to soak into the torte.

11.	 �Slice and serve the Chocolate Hazelnut Torte with 
Orange Blossom Syrup, and enjoy!



THE MEDITERRANEAN WAY: DECADENT DESSERTS | 51

22. Saffron Rice Pudding

Saffron Rice Pudding
22.22.
One of the most comforting desserts from the Mediterranean world you can enjoy 
in no time is the Saffron Rice Pudding. This luscious delight is a perfect blend of 
the saffron threads in its subtle aroma and the simplicity of basmati rice. 

By virtue of its slow cooking in milk, the rice will suck in all its creamy richness 
causing it to have a velvety texture once cooked which pleasurably melts in your 
mouth when consumed. There is a light and balanced sweet taste in this type of 
rice pudding when you add the sugar but will not overpower the delicate flavors. 
More texture to the rice is achieved by adding chopped almonds or pistachios for 
a more satisfying crunch with each spoonful you take. 

You can serve the Saffron Rice Pudding either warm or chilled. So, if you are 
yearning for a timeless desert from Mediterranean cuisine but at the same time 
also want a soothing and indulgent experience, this heavenly delight is one bowl 
to have anytime of the day.
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Ingredients:

	▶ �1 cup basmati rice
	▶ �4 cups whole milk 
	▶ �1/2 cup sugar
	▶ �1/4 teaspoon saffron 

threads
	▶ �1/4 cup chopped 

pistachios or almonds 
	▶ �1/2 teaspoon 

cardamom powder 
	▶ �1/4 teaspoon rose water 

(optional)

Instructions:

1.	 �Rinse the basmati rice under cold running water. Rinse 
until the water runs clear. Drain and set it aside.

2.	 �In a saucepan, boil your milk over medium heat. 
Reduce the heat to low once it starts to boil, then add 
the rinsed rice to the milk. 

3.	 �Simmer for 30 minutes to gently cook rice. Stir it 
occasionally to prevent sticking.

4.	 �While the rice is cooking, crush the saffron threads in 
a mortar and pestle. Dissolve them in a tablespoon of 
warm milk. Let it stand for a few minutes to release the 
color and flavor.

5.	 �Blend in the sugar and saffron-infused milk to the 
cooked rice in the saucepan. Give it a good mix and 
continue to cook for another 5-10 minutes. This will 
dissolve the sugar and incorporate the flavors.

6.	 �Add the cardamom powder and rose water to the 
pudding. Stir to combine.

7.	 �Remove the saucepan from the heat source. Let the 
pudding completely cool. It will thicken further as it 
cools.

8.	 �Once the pudding has reached room temperature, 
transfer it to serving bowls or individual dessert cups. 
Garnish with chopped pistachios or almonds on top.
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23. Greek Yogurt Cheesecake with Fig Compote

Greek Yogurt Cheesecake 
with Fig Compote

23.23.
Indulge in the creamy and luscious delight of a Greek Yogurt Cheesecake with 
Fig Compote, a dessert that embodies the essence of Mediterranean flavors. This 
exquisite treat combines the richness of traditional cheesecake with the tangy 
smoothness of Greek yogurt, creating a harmonious balance. Topped with a 
luxurious fig compote, bursting with the natural sweetness of ripe figs, this dessert 
takes you on a culinary journey to the Mediterranean coast.

Fun trivia: Greek yogurt is a staple in Mediterranean cuisine and is known for 
its creamy texture and probiotic benefits. The fig compote adds a touch of 
sophistication and elegance, as figs hold a special place in Mediterranean culture, 
symbolizing abundance and fertility.

To achieve the perfect texture, gently fold Greek yogurt into the cream cheese 
mixture, ensuring a velvety smooth consistency. When making the fig compote, 
simmer the figs with honey and a hint of lemon juice to enhance their natural flavors.

After enjoying this delectable dessert, store any leftovers in the refrigerator in an 
airtight container. The Greek Yogurt Cheesecake with Fig Compote can be enjoyed 
for up to 3-4 days, but the fresher it is, the better it tastes. Treat yourself to a slice of 
this Mediterranean delight and savor the decadence it brings to your palate.
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Ingredients:
�

	▶ �2 cups crumbs of 
graham cracker 

	▶ �1/2 cup melted, unsalted 
butter

	▶ �3 cups Greek yogurt
	▶ �1 cup cream cheese, 

softened
	▶ �1 cup granulated sugar
	▶ �3 large eggs
	▶ �1 teaspoon vanilla 

extract
	▶ �Zest of 1 lemon

�Ingredients for the 
Fig Compote:

	▶ ��1 cup dried figs, 
chopped

	▶ �1/2 cup water
	▶ �1/4 cup honey
	▶ �1 teaspoon lemon juice
	▶ �1/2 teaspoon vanilla 

extract

Instructions:

1.	 �Preheat the oven. Set it to 325°F (160°C).

2.	 �Incorporate the graham cracker crumbs into the 
melted butter in a bowl. 

3.	 �To form the crust, press the crumb mixture firmly and 
evenly into the bottom of a 9-inch (23 cm) springform 
pan. 

4.	 �In another bowl, combine the Greek yogurt, cream 
cheese, and sugar. Then, into the bowl also are the 
eggs, vanilla extract, and lemon zest. Blend well to 
achieve a smooth consistency. 

5.	 �Pour the cheesecake mixture over the crust in the 
springform pan, spreading it evenly.

6.	 �Bake for about 50-60 minutes. Wait until the edges 
are set while the center should be slightly jiggly.

7.	 �Remove the cheesecake from the oven. Completely 
cool at room temperature then chill in the fridge for at 
least 4 hours. Overnight is best so that the cake will be 
fully set.

8.	 �While the cheesecake is chilling, prepare the fig 
compote. In a saucepan, combine the dried figs, 
water, honey, lemon juice, and vanilla extract. Bring 
the mixture to a boil over medium heat, then reduce 
the heat to low and simmer for about 10-15 minutes 
until the figs are tender and the compote has 
thickened slightly. Stir occasionally.

9.	 �Remove the fig compote from the heat and let it cool 
to room temperature.

10.	�Once the cheesecake has chilled and set, carefully 
remove it from the springform pan and transfer it to a 
serving plate.
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25. Ricotta and Honey Phyllo Pastry Rolls

Ricotta and Honey 
Phyllo Pastry Rolls

25.25.
Experience the enticing flavors of the Mediterranean with these delectable Ricotta 
and Honey Phyllo Pastry Rolls. This divine dessert encapsulates the essence 
of Mediterranean cuisine, known for its use of simple yet vibrant ingredients. 
With a history dating back centuries, these pastry rolls have roots in various 
Mediterranean countries, where the combination of creamy ricotta cheese and 
luscious honey has been cherished.

The delicate phyllo pastry is carefully layered and filled with a creamy mixture of 
ricotta cheese, sweetened with a drizzle of golden honey. Baked to perfection, the 
rolls boast a crisp and flaky exterior that gives way to a creamy, indulgent filling. 
The contrasting flavors of the creamy ricotta and the natural sweetness of the 
honey create a delightful balance that tantalizes the taste buds.

Mastering the art of working with phyllo pastry is key to achieving the perfect 
texture. Layering the thin sheets of phyllo with a brush of melted butter ensures a 
golden and crispy result. These delightful pastry rolls can be enjoyed as a dessert 
or a sweet treat with a cup of tea or coffee, bringing a taste of the Mediterranean 
to your palate.
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Ingredients:

	▶ �1 cup ricotta cheese
	▶ �1/4 cup honey, plus 

extra for drizzling
	▶ �1/4 cup powdered sugar
	▶ �1 teaspoon vanilla 

extract
	▶ �Zest of 1 lemon
	▶ �10 sheets of phyllo 

pastry
	▶ �1/2 cup melted butter
	▶ �Ground cinnamon 

(optional)
	▶ �Chopped nuts (such as 

walnuts or pistachios) 
for garnish (optional)

Instructions:

1.	 �Preheat your oven to 350°F (175°C). Line a baking 
sheet with parchment paper or lightly grease it.

2.	 �In a bowl, combine the ricotta cheese, honey, 
powdered sugar, vanilla extract, and lemon zest. Mix 
well until all the ingredients are evenly incorporated.

3.	 �Lay out one sheet of phyllo pastry and brush it lightly 
with melted butter. Place another sheet on top and 
brush it with butter as well. Repeat this process until 
you have used 5 sheets of phyllo pastry, brushing 
each one with melted butter.

4.	 �Spoon the ricotta mixture along one long edge of the 
phyllo stack, leaving a small border on the edges. 
Spread the mixture evenly along the edge.

5.	 �Gently roll the phyllo stack, starting from the edge 
with the ricotta mixture. Roll it tightly to form a long 
cylinder.

6.	 �Cut the cylinder into smaller rolls, about 2 inches in 
length. Place the rolls on the prepared baking sheet, 
seam side down.

7.	 �Repeat steps 3 to 6 with the remaining 5 sheets of 
phyllo pastry and the remaining ricotta mixture.

8.	 �Brush the tops of the pastry rolls with melted butter 
and sprinkle them with ground cinnamon if desired.

9.	 �Bake the pastry rolls in the preheated oven for about 
20-25 minutes, or until they turn golden brown and 
crispy.

10.	�Once the rolls are baked, remove them from the oven 
and let them cool slightly. Drizzle them with additional 
honey and sprinkle with chopped nuts if desired.
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26. Rosewater Saffron Rice Pudding

Rosewater Saffron Rice Pudding
26.26.
Transport your taste buds to the enchanting realms of the Mediterranean with 
Rosewater Saffron Rice Pudding. This sublime dessert embodies pure decadence, 
melding the floral allure of rosewater with the rich golden tones of saffron. Each 
spoonful unveils a symphony of textures, as the tender grains of jasmine or 
basmati rice luxuriate in a velvety pool of creamy whole milk. 

With every bite, the subtle fragrances dance upon your palate, leaving a 
lingering sweetness that delights the senses. Whether served chilled or warm, this 
captivating indulgence is a testament to the culinary treasures found in the heart 
of Mediterranean cuisine.

To enhance the experience, consider garnishing the Rosewater Saffron Rice 
Pudding with a sprinkling of crushed pistachios or slivered almonds, adding a 
delightful crunch and nutty flavor to the creamy dessert. When storing leftovers, 
place the pudding in an airtight container in the refrigerator, where it can be 
enjoyed for up to three days. 

Before serving again, you may want to stir in a splash of milk to restore the 
creamy consistency. This divine dessert is not only a celebration of Mediterranean 
flavors, but also a testament to the region’s love for exquisite ingredients and 
culinary craftsmanship.
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Ingredients:

	▶ �1 cup jasmine or 
basmati rice

	▶ �4 cups whole milk
	▶ �1/2 cup sugar (adjust to 

taste)
	▶ �1/4 teaspoon saffron 

threads
	▶ �2 tablespoons 

rosewater
	▶ �1/4 cup slivered 

almonds or pistachios, 
toasted

	▶ �Ground cinnamon for 
garnish

Instructions:

1.	 �Rinse the rice under cold water until the water runs 
clear. Drain the rice and set it aside.

2.	 �In a large saucepan, combine the milk and rice. 
Bring it to a gentle boil over medium heat, stirring 
occasionally to prevent the rice from sticking to the 
bottom of the pan.

3.	 �Reduce the heat to low and simmer the rice and milk 
mixture, stirring occasionally, until the rice is cooked 
and the mixture thickens to a creamy consistency. 
This process can take about 30 to 40 minutes.

4.	 �While the rice is cooking, dissolve the saffron threads 
in 1 tablespoon of warm milk and set it aside for a few 
minutes.

5.	 �Once the rice is cooked and the mixture has 
thickened, add the sugar, saffron mixture, and 
rosewater to the pan. Stir well to combine and 
continue cooking for an additional 5 minutes to allow 
the flavors to meld.

6.	 �Remove the pan from heat and let the pudding cool 
slightly. It will continue to thicken as it cools.

7.	 �Once the pudding has reached your desired 
consistency, transfer it to individual serving bowls or a 
large serving dish.

8.	 �Garnish the pudding with slivered almonds or 
pistachios and sprinkle with ground cinnamon.

9.	 �Refrigerate the pudding for at least an hour to allow it 
to chill and set before serving.
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28. Cannoli

Cannoli
28.28.
Discover Cannoli, a classic Italian dessert that has captivated the hearts of many 
dessert-loving people. With its crispy shell and luscious ricotta filling, Cannoli 
offers a taste experience like no other. Made with simple yet exquisite ingredients, 
this beloved treat embodies the essence of Italian sweetness. 

To elevate your Cannoli experience, consider incorporating small additions like 
finely chopped pistachios or mini chocolate chips into the ricotta filling, adding 
a delightful crunch and bursts of flavor. Mastering the delicate art of making the 
crisp Cannoli shells requires patience and finesse, as the dough is rolled thin and 
carefully fried until golden brown. To keep the shells crispy, it is best to fill them 
just before serving, ensuring a delightful contrast between the crunchy exterior 
and creamy interior. Indulge in the time-honored tradition of Cannoli and let its 
irresistible allure transport you to the romantic ambiance of Italian pastry shops.
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Ingredients:

	▶ �2 cups all-purpose flour
	▶ �2 tablespoons 

granulated sugar
	▶ �1/4 teaspoon salt
	▶ �2 tablespoons unsalted 

butter, cold and cubed
	▶ �1/2 cup Marsala wine (or 

a mix of Marsala and 
white wine)

	▶ �1 egg, lightly beaten
	▶ �Vegetable oil, for frying
	▶ �1 1/2 cups ricotta cheese
	▶ �1/2 cup powdered sugar
	▶ �1/2 teaspoon vanilla 

extract
	▶ �1/4 cup chopped 

chocolate chips
	▶ �1/4 cup chopped 

pistachios
	▶ �Powdered sugar, for 

dusting

Instructions:

1.	 �In a mixing bowl, whisk together the flour, granulated 
sugar, and salt. Add the cold butter and rub it into the 
flour mixture until it resembles coarse crumbs.

2.	 �Gradually add the Marsala wine and egg to the 
mixture. Mix until the dough comes together. Knead 
the dough on a lightly floured surface for about 5 
minutes until smooth. Wrap in plastic wrap and let it 
rest for 30 minutes.

3.	 �In a medium bowl, combine the ricotta cheese, 
powdered sugar, and vanilla extract. Stir until well 
combined. Fold in the chocolate chips and pistachios. 
Refrigerate the filling until ready to use.

4.	 �On a floured surface, roll out the dough into a thin 
sheet. Using a round cutter, cut out circles of dough 
(approximately 4-5 inches in diameter).

5.	 �Wrap each dough circle around a cannoli tube, 
sealing the edges with a bit of water. Repeat for the 
remaining dough.

6.	 �Heat vegetable oil in a deep pan or fryer to around 
350°F (175°C). Fry the cannoli shells a few at a time 
until golden brown and crisp, about 2-3 minutes. 
Remove them with tongs and place them on paper 
towels to drain excess oil. Let them cool completely.

7.	 �Once cooled, carefully remove the shells from the 
tubes. Fill a piping bag with the ricotta mixture and 
pipe it into both ends of each cannoli shell, filling it 
completely.

8.	 �Dust the filled cannoli with powdered sugar and, if 
desired, garnish with additional chopped pistachios or 
chocolate chips.
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29. Basbousa

Basbousa
29.29.
Basbousa is a beloved Mediterranean dessert that tantalizes taste buds with its 
delicate blend of textures and subtle sweetness. Having its origins in Egypt, this 
delectable treat has found its way into the hearts and homes of people across 
the Mediterranean world. 

Made from semolina, sugar, butter, yogurt, and fragrant hints of rose or orange 
blossom water, Basbousa offers a moist and fluffy cake-like base, generously 
soaked in a syrup made from sugar, water, and a touch of lemon. With its nutty 
aroma and the occasional sprinkle of slivered almonds or pistachios, Basbousa 
is a delightful indulgence that showcases the rich culinary heritage of the 
Mediterranean.

Traditionally served on special occasions and family gatherings, Basbousa 
embodies the warmth and hospitality of Mediterranean culture. For an authentic 
touch, try dusting the top of the Basbousa with a sprinkle of ground cinnamon, 
adding a hint of aromatic spice that complements the overall flavor profile. 
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Ingredients:

For the Basbousa:
	▶ �1 1/2 cups semolina
	▶ �1/2 cup all-purpose flour
	▶ �1 cup unsalted butter, 

melted
	▶ �1 cup sugar
	▶ �1 cup plain yogurt
	▶ �1 teaspoon baking 

powder
	▶ �1 teaspoon vanilla 

extract
	▶ �1/2 cup shredded 

coconut (optional)
	▶ �Slivered almonds or 

pistachios for garnish

For the Syrup:
	▶ �1 1/2 cups sugar
	▶ �1 1/2 cups water
	▶ �1 tablespoon lemon 

juice
	▶ �1 teaspoon rose water or 

orange blossom water 
(optional)

Instructions:

1.	 �Preheat your oven to 350°F (175°C). Grease a 9x13-
inch baking dish and set aside.

2.	 �In a mixing bowl, combine the semolina, all-purpose 
flour, sugar, and baking powder. Mix well.

3.	 �Add the melted butter, yogurt, and vanilla extract to 
the dry ingredients. Mix until all the ingredients are 
well combined and the batter is smooth.

4.	 �Pour the batter into the greased baking dish, 
spreading it evenly.

5.	 �If desired, sprinkle shredded coconut over the top of 
the batter.

6.	 �Using a sharp knife, score the batter into diamond or 
square shapes.

7.	 �Place a slivered almond or pistachio on top of each 
scored piece for garnish.

8.	 �Bake in the preheated oven for about 25-30 minutes 
or until the top turns golden brown.

9.	 �While the basbousa is baking, prepare the syrup. In a 
saucepan, combine the sugar and water and bring it 
to a boil. Reduce the heat and let it simmer for about 
10-15 minutes until the syrup slightly thickens. Stir in 
the lemon juice and rose water or orange blossom 
water (if using) and remove from heat.

10.	�Once the basbousa is baked, remove it from the 
oven and immediately pour the syrup over the hot 
basbousa, making sure to cover all the pieces. Allow 
the basbousa to absorb the syrup for at least 30 
minutes.

11.	 �After the basbousa has cooled down and absorbed 
the syrup, cut it along the scored lines into individual 
pieces.
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30. Galaktoboureko

Galaktoboureko
30.30.
Indulge in the Mediterranean flavors of Galaktoboureko, a traditional Greek 
dessert that will transport you to the sun-drenched shores of Greece. This 
delectable treat combines layers of golden, crispy phyllo pastry with a creamy 
custard filling, infused with aromatic hints of lemon and vanilla.

Dating back centuries, Galaktoboureko holds a special place in Greek culinary 
heritage. Its name translates to “milk pie,” reflecting the key ingredients of milk 
and semolina used to create the luscious custard filling. This dessert is often 
enjoyed during festive occasions, family gatherings, and religious celebrations.

The cooking technique involves layering buttered phyllo sheets and pouring the 
creamy custard over them before baking to a glorious golden hue. Once out of 
the oven, a sweet syrup made from sugar, water, and lemon juice is poured over 
the warm pastry, adding a delightful sweetness and moistness.

Whether served warm or chilled, Galaktoboureko offers a heavenly combination 
of textures and flavors. Its rich history, tantalizing taste, and intricate pastry work 
make it a true Mediterranean delight that shouldn’t be missed.
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Ingredients:

	▶ �1 package of phyllo 
pastry sheets

	▶ �1 liter of milk
	▶ �1 cup of fine 

semolina
	▶ �1 cup of granulated 

sugar
	▶ �4 large eggs
	▶ �1 teaspoon of vanilla 

extract
	▶ �Zest of 1 lemon
	▶ �1 cup of unsalted 

butter, melted

For the syrup:
	▶ �1 cup of water
	▶ �1 cup of granulated 

sugar
	▶ �Juice of 1 lemon

Instructions:

1.	 �Preheat your oven to 350°F (175°C). Grease a baking dish 
with butter.

2.	 �In a saucepan, heat the milk over medium heat until it 
simmers. Gradually whisk in the semolina, sugar, eggs, 
vanilla extract, and lemon zest. Cook, stirring constantly, 
until the mixture thickens and becomes smooth.

3.	 �Remove the saucepan from the heat and let the custard 
mixture cool slightly.

4.	 �Place a sheet of phyllo pastry in the greased baking dish, 
allowing the excess to hang over the edges. Brush it with 
melted butter. Repeat this process, layering and buttering 
the phyllo sheets until you have used about half of them.

5.	 �Pour the custard mixture over the layered phyllo sheets, 
spreading it evenly.

6.	 �Continue layering the remaining phyllo sheets on top, 
buttering each layer.

7.	 �Trim the excess phyllo hanging over the edges and tuck 
them in to form a neat package.

8.	 �Score the top layer of phyllo into diamond or square 
shapes with a sharp knife.

9.	 �Bake the Galaktoboureko in the preheated oven for about 
45 minutes, or until the phyllo turns golden brown.

10.	�While the Galaktoboureko is baking, prepare the syrup by 
combining water, sugar, and lemon juice in a saucepan. 
Bring it to a boil and let it simmer for a few minutes until 
the sugar dissolves and the syrup thickens slightly.

11.	 �Remove the baked Galaktoboureko from the oven and 
immediately pour the syrup evenly over it, allowing it to be 
absorbed.

12.	�Allow the dessert to cool completely before serving. Cut it 
into individual pieces along the scored lines.
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