
Qatayef
 Vegetarian

SIDE DISH

Ingredients
0.5 teaspoon yeast  dry 

0.8 cup plus  light 

0.5 cup flour  all-purpose 

1 cup goat cheese

0.5 teaspoon ground cinnamon

2 tablespoons honey

2 tablespoons orange-flower water

0.1 teaspoon salt

READY IN

45 min.

SERVINGS

10

CALORIES

449 kcal

https://whatsheate.com


1 cup sugar

10 servings vegetable oil  for frying 

1 cup walnut pieces  chopped 

0.3 cup water

1.3 cups water

2.5 cups flour  whole-wheat 

Equipment
frying pan

paper towels

sauce pan

Directions
To make the batter

Stir the sugar and yeast into the warm water.

Let sit for 10 minutes, until foamy.

Combine the whole-wheat flour, all-purpose flour, and salt.

Add the yeast mixture, mix well, and let sit in a warm place for 30 minutes.

To make the filling

Combine the walnuts, goat cheese, honey, and orange-blossom water.

To make the syrup

Combine the sugar and water in a saucepan over medium heat, and heat, stirring, until the

sugar is dissolved.

Add the corn syrup and cinnamon and continue to cook, stirring, until thickened, 7 to 10

minutes.

Remove from the heat and stir in the orange-blossom water.

To cook

Butter a large griddle, and set it over low heat. Fill a frying pan with 1 inch of oil, and set it over

medium heat. Line plates with paper towels for draining the fried cakes.



Drop a small piece of bread into the oil; when it browns, the oil is ready for frying.

Pour the batter onto the buttered griddle in 4- to 5-inch round cakes. When bubbles form in

the tops of the cakes, transfer the cakes to a plate (do not flip them).

Spread 1 1/2 tablespoons of the walnut-cheese filling on each cake, on the uncooked side.

Fold the cake in half and press the edges together to seal.

Drop the cakes into the hot oil in the frying pan. Fry the cakes for 15 to 20 seconds, or until

golden on one side, then flip them and cook until the other side is golden.

Drain on paper towels.

To serve

Transfer the cakes to serving plates, and serve with the syrup.

Variation

Palestinian Coconut Qatayef

Replace the goat cheese with unsweetened shredded coconut and the orange-blossom

water with lemon juice.

Recipe excerpted from A World of Cake (c) 2010 by Krystina Castella, used with permission

from Storey Publishing.

Nutrition Facts

 PROTEIN 9.03%
  FAT 30.76%

  CARBS 60.21%

Properties
Glycemic Index:24.14, Glycemic Load:23.11, Inflammation Score:-5, Nutrition Score:13.714347863327%

Flavonoids
Cyanidin: 0.32mg, Cyanidin: 0.32mg, Cyanidin: 0.32mg, Cyanidin: 0.32mg

Nutrients (% of daily need)
Calories: 448.85kcal (22.44%), Fat: 16.15g (24.85%), Saturated Fat: 4.59g (28.71%), Carbohydrates: 71.13g (23.71%),

Net Carbohydrates: 66.86g (24.31%), Sugar: 43.7g (48.55%), Cholesterol: 10.44mg (3.48%), Sodium: 131.65mg

(5.72%), Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 10.67g (21.34%), Manganese: 1.71mg (85.35%), Selenium:

22.22µg (31.74%), Copper: 0.49mg (24.69%), Phosphorus: 213.67mg (21.37%), Vitamin B1: 0.29mg (19.18%), Fiber:

4.27g (17.06%), Magnesium: 65.43mg (16.36%), Vitamin B6: 0.25mg (12.4%), Iron: 2.18mg (12.12%), Vitamin B2:

0.2mg (11.52%), Vitamin B3: 2.15mg (10.77%), Folate: 42.56µg (10.64%), Zinc: 1.54mg (10.24%), Vitamin K: 6.49µg

(6.19%), Calcium: 60.29mg (6.03%), Potassium: 177.85mg (5.08%), Vitamin A: 239.83IU (4.8%), Vitamin B5: 0.45mg



(4.54%), Vitamin E: 0.57mg (3.81%)


