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Mint Fudge Baklava

Pastry Chef Kara Swortchek
Glaze:

1 sleeve Girl Scout Thin Mints Cookies

1 lb. butter

½ oz. cocoa powder

Base:

1 ½ c. hazelnuts

1 sleeve Girl Scout Thin Mints Cookies

1-2 box(es) phyllo dough

Syrup:

4 oz. honey

4 oz. corn syrup

8 oz. sugar

8 oz. water

1 Tbs. vanilla extract

Pinch of cinnamon
Glaze Directions: Melt together all

ingredients. Set aside.

Base Directions: Toast hazelnuts and let

cool. Using a food processor, grind nuts to

a coarse texture. Process the cookies into a

fine crumbly texture. Mix together with the

ground hazelnuts. Lightly butter or spray a

9”x13” pan. Unroll the phyllo and cover with

a damp towel (to prevent excess drying).

Lay down one layer of phyllo and brush with

glaze, taking care not to tear the dough
Fudge

1 lb. chocolate, chopped

½ stick unsalted butter

1 (14 oz.) can sweetened condensed milk

¾ tsp. salt

Topping

½ c. mascarpone

4 ea. Girl Scout Thin Mints Cookies,

processed into crumbs

4 Tbs. heavy cream

Candied Beets

1-2 ea. beets, golden

3 ea. sprigs of mint

1 c. water

1 c. sugar

Green food coloring, if desired

Blue food coloring, if desired

Sugar, for dredging
Place another layer on top. Repeat. Create

six layers of phylllo with glaze between each

layer. Pour 1 ½ c. of nut mixure on layers.

Drizzle glaze on top. Add another six

layers of phyllo and glaze. Pour 1 ½ c. of

nut mixture on layers and drizzle glaze on

top. Add four more layers of phyllo and

glaze. Score into squares or diamonds

before baking, if desired (for making

bakalava without fudge). Bake in a 350

degree oven for 30-40 minutes or until

layers are crunchy and the top is golden

brown.
