Qatayef

Atayif is a round pastry similar to thick pancakes. The best size is about 10 CMS in diameter and 1/2 cm thick. 


 Step 1: 

The Syrup:

1 ½ cups of sugar 
1 ½ cups. of water 
1 teaspoonful of lemon juice 
1 teaspoonful of vanilla. 

Add sugar to water, stir on mild -heat stove until dissolve. 


Add lemon juice and boil for 30- 45 minutes using minimum heat until it gets viscous and thick. 


Allow it to cool to room temperature. 


Add vanilla. 

Step 2: 

Cooking Qatayef: 
1 kg Atayif (see Step 1 or buy the dough from a shop)
2 cups mixed nuts or (Sweet white sauce)
2 cups sugar syrup
oil or butter.

Place 1 teaspoon of the mixed nuts on the center of the white side (unfried side) of Atayif and fold.


Wet the edge with water and pressing firmly to form semicircle. The soft, moist dough will easily stick.


To cook, either fry in sizzling oil on both sides, until golden in color, or bake in hot oven.


Place neatly side by side in a greased oven pan, brushing each Atayif with melted butter.


Bake until crisp and golden, about 15-20 minutes.


Saturate the fried or backed Atayif with cold syrup.
 

