
Dried Fruit Phyllo Roll 

 

For this recipe I have used a mixture of dried fruits, but you could just as easily take any fresh 
fruit or berries, sweeten to taste, and roll it up in phyllo using the same buttering process, and 
cook it on the same temperature, for the same amount of time. It makes a lovely light dessert 
that’s not too sweet, and doesn’t require a great amount of baking prowess! 

 

Ingredients: 

 

12 sheets of phyllo pastry, thawed 

¼ c. butter, melted 

2 cups of dried fruit 

½ c. chopped walnuts 

¼ c. brown sugar 

 

Preheat oven to 350F. 

Lay one sheet of phyllo pastry out onto work surface, being sure to place a damp dish towel 
over remaining phyllo as it dries out very quickly. Very gently brush the first sheet with melted 
butter and then place second sheet on top. Repeat with layers until last sheet.  

 

Sprinkle dried fruit over surface of 12th sheet of phyllo, leaving approximately an inch and a half 
border on either end, and a one inch border on side farthest from you. Sprinkle chopped 
walnuts over the top, sprinkle with brown sugar and gently roll log up tucking in ends as you go 
so that filling doesn’t fall out. Seal closure by brushing a little water along pastry.  

 

Lay roll, seam side down, on parchment lined baking sheet. Brush top of roll with some melted 
butter and sprinkle with a little brown sugar. Cut slits in top about every few inches to allow 
steam to escape. Bake in preheated 350F oven for approximately 23 minutes or until roll is 
golden brown. Remove from oven and allow to cool before slicing. Serve with whipped cream, 
ice cream or ricotta whipped with a little confectioner’s sugar, or serve alone! 
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