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Apple and Ricotta Filo Rolls
4 filled filo rolls;one whole roll per serving | Active 35 min | Cook 45 min | Total 95 min

Ingredients
• 8 fully thawed filo sheets, about 12×16
inches/30×40 cm each (200 g total)
• 2 1/2 tablespoons unsalted butter, melted
(35 g), divided
• 2 medium apples, cored, edible skins
retained and finely diced (300 g edible raw
weight)
• 1 tablespoon lemon juice (15 ml/15 g)
• 4 teaspoons honey (28 g), divided
• 1 teaspoon ground cinnamon (2 g)
• 8 3/4 oz plain part-skim ricotta (250 g),
not drained
• 1 large egg, without shell (50 g)
• About 1 tablespoon plus 1 teaspoon
cornstarch (10 g)
• 1/2 teaspoon vanilla extract (2.5 ml/2.5 g)
• A small pinch fine salt (0.5 g)

Set out
Kitchen scale, small nonstick skillet and
clean cooling plate, Mixing bowl, fork and
pastry brush, Clean barely damp towel for
covered filo stack, Large lined baking tray
with usable base at least 16×11
inches/40×28 cm, Food thermometer and
broad spatula, Foil for loose shielding only
if pastry colors before filling is cooked

Allergens
Wheat, Milk, Egg, Check the actual filo
package for additional declared allergens..
Check labels and substitutions.

Make it
1. Start with fully thawed filo; its package-directed thawing,
possibly overnight, is excluded from the 95-minute recipe
time. Keep sheets wrapped and covered while preparing
filling. Heat oven to 375°F/190°C and line the tray.

2. Put diced apples, lemon juice,2 teaspoons/14 g honey
and cinnamon in the small nonstick skillet. Cover and cook
over medium-low heat for 4–5 minutes, then uncover and
stir for 4–5 minutes more until tender and any loose juice
has reduced. Spread on a clean plate and cool for 10
minutes.

3. Mix ricotta, egg, cornstarch, vanilla, salt and the
remaining 2 teaspoons/14 g honey until smooth. Fold in all
the cooled apple and divide into four equal portions. Do not
taste the uncooked egg filling.

4. Reserve 5 g melted butter for the finished tops. Working
with two filo sheets per roll, divide the remaining 30 g butter
over all eight sheets with a pastry brush: brush one sheet,
lay a second over it and brush again. Keep unused sheets
covered. Put one filling portion in a level strip about 8
inches/20 cm long near a short end, leaving clear side
borders. Fold in the sides and roll gently. Repeat with all
four portions.

5. Set the four rolls seam-side down in one layer with at
least 1 inch/2.5 cm between them, in four parallel rows, with
the 8-inch/20 cm roll length running along the 16-inch/40
cm side. Brush with the reserved 5 g butter and cut a small
slit in each top. Bake for 30–35 minutes until crisp and
golden and each thick filling center reaches 160°F/71°C
and is softly set, not liquid. If pastry colors early, cover
loosely with foil while finishing. Rest 10 minutes and serve
one whole roll per person.
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4 filled filo rolls;one whole roll per serving | Active 35 min | Cook 45 min | Total 95 min

Estimated nutrition per serving
Calories: 390 kcal | Protein: 12.6 g | Carbohydrate: 48.8 g | Fat: 16.4 g | Fiber: 3.1 g. One of 4 servings.
Batch yield: 4 filled filo rolls;one whole roll per serving. Base ingredients and full measured oil included;
optional variations excluded. Estimates vary with brands, cooking and actual portions.

A warm finish that is easy to divide
Four individual rolls avoid guessing at slices from a large strudel. Set aside and chill a later portion promptly
rather than leaving all four on the table through the evening. Each serving includes its whole measured
pastry wrapper and filling.

A useful detail
All 35 g butter is counted:30 g sheets plus 5 g tops. Honey 28 g is split 14 g apple and 14 g ricotta. The
ricotta is weighed undrained. This recipe begins with thawed filo and does not imply that a frozen pastry
pack thaws within 95 minutes.

Another way
Replace 300 g apples with 300 g ripe firm pear flesh, retaining edible skins and cooking until no loose juice
remains.

Use 2 g ground cardamom instead of cinnamon for a different aromatic filling. The base estimate applies to
apple and cinnamon.

Keep it well
Cool saved rolls promptly on a rack and refrigerate within 2 hours, or 1 hour above 90°F/32°C. Keep
covered at 40°F/4°C or below for up to 2 days, within any shorter dairy opening instruction. Reheat on a
tray at 325°F/160°C until the filling center reaches 165°F/74°C; the pastry will be less crisp than freshly
baked. Carry chilled rolls with two cold sources. Do not keep the egg-and-ricotta filling at room temperature
while waiting for pastry to thaw.
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