
Honeyed Phyllo Purses with Ricotta Cheese, and Walnuts 
 

 
 
Ingredients 
2 oz. unsalted butter, melted 
8 sheets Phyllo dough, divided 
Large 1 inch strip from an orange, and the rest microplaned 
1 cup orange blossom honey 
1 cup ricotta cheese 
Zest from one orange, minced fine 
¼ cup orange blossom honey 
4 oz hulled walnuts, rough chopped 
½ to ¾ cup orange blossom honey 
Orange blossoms, for garnish (Organically grown) 
 
 
Procedure  

1. Preheat oven to 300°F.  (fan on low if using a convection oven) 
2. In a heavy bottomed sauce pan, combine 1 cup orange water, 1 cup orange 

blossom honey, and orange strip.  Bring to a simmer and cook until reduced to 1 
cup.  Reserve warm. 

3. Combine ricotta cheese, orange zest (microplaned), ¼ cup orange blossom honey.  
Mix until smooth. 

4. Prepare Phyllo next.  Work with four sheets at a time, keeping the rest covered 
with a damp towel.  Separate the paper thin sheets of Phyllo.  Brush 1 sheet of 
Phyllo dough with melted butter.  Place another sheet of Phyllo on top.  Repeat 
with the other two sheets of Phyllo dough. 

5. Cut the Phyllo dough in half widthwise.  In the very center, scoop approximately 
¼ cup of cheese mixture.  Make sure that the Phyllo around the cheese is brushed 
with butter. 



6. Bring up the sides of the Phyllo around the cheese, and bunch together.  It should 
look like a pouch.  If needed, trim up the top of Phyllo dough with a pair of 
scissors.   

7. Repeat steps 3 to 5 with the other 4 sheets of Phyllo dough. 
8. Place on a sheet pan lined with a silpat, or parchment paper. 
9. Bake for approximately 10 minutes, or until starting to brown. 
10. Remove from oven and drizzle with approximately 1 tbsp of honey each. 
11. Place back in oven, and let brown a bit more. 
12. Remove from oven and let sit for 2 minutes. 
13. Place walnuts in a sauté pan and place over medium heat.  Stir constantly until 

lightly toasted and fragrant.   
14. Add about 1/2 cup honey, and the 1 inch strip of orange peel. (or more if desired) 

Keeping over medium heat, stir walnuts and honey.  When honey starts to bubble 
around the edge of the pan, turn off heat.  Remove the orange peel. 

15. Place Phyllo purses in the center of 4 large plates. Spoon 2 large tablespoons of 
the sauce on the plate.  Evenly divide the walnuts between the plates.  Spoon the 
walnuts around the Phyllo purses.  Evenly drizzle about 1 -2 tbsp of honey around 
and top of each purse. 

16. Garnish with citrus blossoms. 
17. (optional- garnish with a cooked sugar and honey garnish, as shown) 
18. Serve immediately. 

 
Serves 4 
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