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How to make Filo Pastry
1 Portion
Tough
180 

Egg Free
Dairy Free
Vegan
Low Sugar


If you want to take your pastry skills to the next level then filo pastry is the one for you, take a look at this Filo Pastry recipe!
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Ingredients

Preparation




Ingredients
For the Filo Pastry
450 g
 Plain Flour

2.5 g
 Salt (1/2 tsp)

300 ml
 Water (warm)

30 ml
 Olive Oil (2 tbsp)









Preparation:


Total:










180 min
Prep:

60 min
1


First things first, pop the flour and salt into large bowl and mix together. Slowly pour in the water and oil mixing together as you add it. You can use a freestanding mixer with a dough hook attachment or a fork and mix by hand. 





2


Once combined beat your dough together for about 5 minutes until you have a smooth dough which is still slightly sticky.





3


Pop your dough onto your work surface dusted with cornflour. Divide your dough into 12 equal pieces and roll each piece into a ball. Pop onto a baking tray dusted with corn flour making sure your balls of dough are spaced slightly apart, you might need to put spread your dough across 2 trays to ensure there is enough space between each piece. 





4


Dust the balls of filo dough with corn flour and cover with a damp tea towel. Leave your dough to rest for 2 hours.
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Once your dough has rested, roll each piece of dough on a surface dusted with corn flour. Make sure you use plenty of cornflour on your dough and rolling pin as the dough will be a bit sticky. Roll your dough into a rectangle about ¼ cm thickness. 





6


Once you have rolled out a sheet of filo, place on a piece of baking parchment dusted with corn flour. Then dust the sheet of filo with cornflour and cover with a damp tea towel. Place the next sheet of filo on top of the previous sheet and then cover with the damp tea towel, repeat until you have rolled out all 12 sheets of filo.





7


You filo pastry is now ready to use or keep refrigerated and covered with cling film to prevent it drying out. 
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Recipe Tips
It is best to let your filo pastry rest overnight before using.


Recipe Tips
You can freeze filo for up to 3 months, ensure it is fully defrosted before using.  


Recipe Tips
If you have a paste roller this will help you roll out your filo sheets very thinly. 











Tips

1: It is best to let your filo pastry rest overnight before using.


2: You can freeze filo for up to 3 months, ensure it is fully defrosted before using.&nbsp;&nbsp;


3: If you have a paste roller this will help you roll out your filo sheets very thinly.&nbsp;


Additional information
Know a little more
Nutritional Information



1 Portion =  782 g
	Per 100g

	Per Portion



Energy

Fat

Saturated Fat 

Carbohydrate

Sugar

Protein

Salt


1005 kj
240kcal

1.53 g


0.17 g


42.27 g


0.06 g


5.69 g


0.38 g







* This is the disclaimer text for nutritional info
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PLEASE RATE THIS RECIPE
How did this recipe go?

PLEASE RATE THIS RECIPE   
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Ingredients
For the Filo Pastry
450 gPlain Flour
2.5 gSalt (1/2 tsp)
300 mlWater (warm)
30 mlOlive Oil (2 tbsp)
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First things first, pop the flour and salt into large bowl and mix together. Slowly pour in the water and oil mixing together as you add it. You can use a freestanding mixer with a dough hook attachment or a fork and mix by hand. 
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Once combined beat your dough together for about 5 minutes until you have a smooth dough which is still slightly sticky.
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Pop your dough onto your work surface dusted with cornflour. Divide your dough into 12 equal pieces and roll each piece into a ball. Pop onto a baking tray dusted with corn flour making sure your balls of dough are spaced slightly apart, you might need to put spread your dough across 2 trays to ensure there is enough space between each piece. 





4


Dust the balls of filo dough with corn flour and cover with a damp tea towel. Leave your dough to rest for 2 hours.





5


Once your dough has rested, roll each piece of dough on a surface dusted with corn flour. Make sure you use plenty of cornflour on your dough and rolling pin as the dough will be a bit sticky. Roll your dough into a rectangle about ¼ cm thickness. 





6


Once you have rolled out a sheet of filo, place on a piece of baking parchment dusted with corn flour. Then dust the sheet of filo with cornflour and cover with a damp tea towel. Place the next sheet of filo on top of the previous sheet and then cover with the damp tea towel, repeat until you have rolled out all 12 sheets of filo.





7


You filo pastry is now ready to use or keep refrigerated and covered with cling film to prevent it drying out. 







	It is best to let your filo pastry rest overnight before using.
	You can freeze filo for up to 3 months, ensure it is fully defrosted before using.  
	If you have a paste roller this will help you roll out your filo sheets very thinly. 
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