
Fillo Pastry
Versatility is we feel the truly distinctive quality of fillo pastry 
which sets it apart from the more heavier crusts such as 

puff and shortcrust. Once you get used to using fillo pastry 
it’s variety of uses will seem almost endless. Just use your 

imagination with fillings and adapt or change many of 
these recipes to create new distinctive ideas.

The other advantage of fillo pastry is that you have control over the amount 
of fat in your finished recipes. In the recipes below melted butter is used for 
brushing fillo pastry. This could just as easily be any kind of oil or even egg 

white. So it is ideal for anyone trying to make a low fat diet more interesting.
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Method (serves 6 - 8)
Heat butter in pan and add onions and beef. Cook 
until brown all over. Add tomato paste, sugar, salt 

& pepper and stock. Continue cooking until meat is 
tender and juices are reduced. 

Add drained champignons and sour cream, and 
allow mixture to cool slightly.

Line the base of a greased pie plate with 6 sheets 
of fillo pastry, brushing each layer with butter. Fill 

pastry case with meat filling and cover the pie with 
remaining 6 sheets fillo pastry, again brushing each 

sheet with butter. Trim around the outside of the 
pie. Cut 4 steam holes into the top of the pie and 

bake in a hot oven 200oC for 20-30 minutes or until 
golden brown.

SMOKED SALMON & 
CHEESE PARCELS 

Method
Mix cheese with sour cream and chives. Salmon 

slices should be approx 8cm x12cm.

Brush a sheet of fillo pastry with melted butter and 
fold in half across its length and brush again with 

butter. Place a slice of the salmon on a narrow end 
of the pastry. Spread a tablespoon f the cheese 

mixture on one half of the salmon. Fold salmon over 
onto the cheeses, then fold in the base and sides 

of pastry over salmon. Brush folds lightly with butter 
and fold up into flat parcel, rectangular in shape. 

Repeat with remaining ingredients.

Brush parcels with butter and bake in a preheated 
oven at 220C for around 8 minutes.

Alternatively, put into a frying pan a mixture of oil 
and butter to a depth of around 5mm, allow to heat 
well and add parcels. Shallow fry for 3-4 minutes, 

turning carefully to brown evenly.

CAMEMBERT TRIANGLES

Method
Cut cheese into 6 even - sized wedges. Slice each 
wedge horizontally through the soft centre into 3 

pieces to give triangles of cheese about 5mm thick. 
Cut the fillo pastry into strips of 6cm width.

Place a piece of camembert on the bottom edge 
of the pastry. Fold the bottom corner of the pastry 

over the cheese to form a triangle. Continue 
somersaulting the triangle over until you reach the 

end of the strip of pastry. Ensure that the corners of 
the triangles totally enclose the cheese. Repeat until 

you have made 18 triangles.

Heat oil until very hot but not fuming. Deep fry the 
triangles, turning them to brown evenly. Remove 

from oil and allow to drain on absorbent paper and 
serve immediately with cranberry sauce. 

6 thin slices
¼ cup sour cream
Smoked salmon 

¼ cup chopped chives

½ cup ricotta cheese
6 sheets fillo pastry

Pepper
Melted butter

1 camembert cheese 
3 sheets fillo pastry

Oil for deep frying

St James Pastry Ltd

FilloCraft

67 Millmead Industrial Estate

Millmead Road

London

N17 9QU

T:  020 8808 3000   F:  020 8808 3355

E:  info@theospastry.com


	1
	2
	3
	4

