Baklava

Combine in bowl and set aside:

½ pound finely ground pistachios

3 Tb sugar
¾ teasp cinnamon
Layer in greased 9x13 pan until full box of dough is gone:


3-half sheets of phyllo dough


1 stick melted butter

Nut mixture

Cut into 1 ½ inch diagonals to form about 35 diamond shapes.

Bake at 400° for 25 minutes.  Place on cooling rack.  
Drizzle with the following and soak several hours before serving:

Rose water syrup or honey syrup
