
Fresh Milled Phyllo Dough
Scaled for Custom scale • Target dough: 196 g • Hydration: 73.8%

Ingredients

83 g wheat berries, hard

17 g wheat berries, Durum

17 g olive oil (I use EVOO, but regular is just fine)

5 g vinegar, wine

3 g sea salt

3 g baking powder

69 g water (warm)

0 g corn starch (1/4 cup corn starch (or rye flour))

Directions

1. Mill the flour of course, as fine as you can.

2. Add all the ingredients EXCEPT the corn starch/rye flour to your mixing bowl.

3. Knead the dough until the sides of the bowl are clean. A few minutes are all you'll need. I did five minutes.

4. Let the dough rest for at least 1 HOUR for the dough to fully absorb the oil and liquid. Your dough should no longer

be sticky. It should be nice and smooth, and easy to work with.

5. Rolling the Pastry:

6. Divide your dough into 12 equal sections, and use a rolling pin to flatten it enough to fit into the widest setting of

your pasta roller.

7. Put each section through the pasta roller at least two times, the second time placing the end that came out last

into the roller first. This helps keep the stretch of the dough even. Be sure to use the knife edge of your hand to

hold the dough, instead of holding it with your fingers to prevent holes and uneven stretching of the dough.

8. Continue with each section of dough, moving the setting of your pasta rollers to the next setting (narrower each

time). Do not skip settings to get done faster! Repeat passing the dough through for each section, just as you did in

the last step.

9. If the dough starts to stick to the rollers, be sure to lightly dust it with corn starch or rye flour. I did not need to

use any at all with the pasta roller.

10. Alternatively, you may do this by hand, taking each section of dough and rolling from the center towards the end of

the dough in all four directions. Repeat for each dough piece until the layers are all PAPER thin. You should be able

to see light through the dough like a very fine windowpane (as if making bread).

11. Layering the Phyllo:

12. Generously coat each piece dough with corn starch (or rye flour), placing the next layer on top. Gently use a rolling

pin to roll the dough pile even thinner, being sure not to press hard. Start from the center of the dough, and roll

toward the end. Start from the center of the dough again, and roll toward the opposite end.

13. Turn the dough pile 90 degrees, and place your pin in the center of the dough, rolling towards the end. Place the

pin back at the center of the dough again, gently rolling it towards the other end. You will have now stretched the

dough pile in 4 directions, and each section should now be paper thin. If not, separate the layers, apply more

cornstarch, and repeat these steps until they are PAPER thin.

14. Alternatively, you may roll each section of dough as in the last two steps. Then generously dust it with corn starch

(or rye flour), and repeat with the next section of dough. For some this is easier, especially if you are heavy-handed

with your rolling pin.



15. Storing Phyllo Dough:

16. Place your pile of phyllo on a piece of parchment paper a few inches longer and wider than your dough, and cover it

with another sheet of parchment paper of the same size. Fold the end of the parchment over the dough, and gently

roll the parchment up without pressing on the dough at all.

17. Carefully wrap the parchment in plastic wrap or beeswax wrap if you can use it without pressing into the dough at

all.

18. Store in the fridge for a few days, or the freezer for a few months.

19. Using the Phyllo Dough:

20. Defrost, if frozen, and let sit on the counter until the dough has come to room temperature so it doesn't crack

while using it.

21. Always keep your unused dough covered so it does not dry out.

22. Each layer of dough should be lightly and gently brushed with either olive oil or melted butter. Place another layer

on top and repeat for the desired number of layers.

Notes
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