RICOTTA KUNAFA ROLLS
FOR THE SUGAR SYRUP: (*SEE NOTE)

 2 
cups (14 oz /400g) granulated sugar

 1 
cup (237 ml) water

 
A squeeze of fresh lemon juice, about 1 teaspoon

 1 
tsp orange blossom water (optional, maybe be substituted with your favorite flavoring like 
cinnamon or vanilla)

FOR THE KUNAFA ROLLS:

 1
lb/ 500g FRESH kunafa sold in long organized strands (known as kunafa torah)

 14oz
/ 400 ricotta cheese

 1½ 
cups (12oz/ 340g) melted ghee or (or 2 cups (1 lb/ 450g) unsalted butter, clarified per 
instructions below, melted, and cooled slightly) (1 ½ cup clarified)


Ground pistachios, for garnish (optional)

TO MAKE THE SUGAR SYRUP:

In a medium saucepan, combine together the sugar, water and squeeze of lemon juice. Set on the stovetop over high heat. Try to avoid stirring it as it heats to prevent crystallization from happening, but if the sugar is not dissolving, then help it out with a few stirs. Once it comes to a boil, STOP stirring.

Bring to a rolling boil, then immediately reduce the heat to low and let it simmer for 10 minutes. Set a timer! The syrup will thicken, and have a consistency similar to corn syrup.

Remove from heat and stir it the orange blossom water or flavoring of your choice. Transfer to a liquid measuring cup with a spout or gravy boat and allow to cool to room temperature before using.
TO MAKE THE KUNAFA ROLLS:

Unwrap the kunafa from its packaging. Take out a thin layer of kunafa and rewrap the rest with a damp towel to prevent drying out. Using kitchen scissors, cut strands that are about 12cm long and 5cm wide.

Working with one strand at a time, keeping the rest well covered, remove a 1cm wide strand from the side of the 5cm one. Referring to the photos above, place the 1cm strand horizontally over the upper side of the wider strand, to form sort of a lower case 't' shape.

Place 2 teaspoon of ricotta cheese over the thin strand. Fold the sides of the thin strand over the ricotta cheese, making sure the sides are well sealed and that no cheese is peeking out. Pat a little bit of water on the upper side of the wider kunafa strand, then start rolling, making sure the cheese is well cradled inside. Pat the end of the strand with more water and roll all the way through. Place the kunafa roll, seam-side down, in a baking pan; I used a 28cm round pan, but any shape or size will work. Repeat with the remaining kunafa strands, until you run out of ricotta cheese, arranging all the rolls in the pan.

Leave the kunafa rolls uncovered, at room temperature, for about an hour until the kunafa dries out slightly. At this point, you could either freeze the rolls for later use or bake right away.

Preheat the oven to 200C/ 390F. Pour the melted ghee all over the kunafa rolls, to saturate. Bake for 35 to 40 minutes or until the kunafa is deep, golden brown in color, flipping the rolls once or twice to the other side during baking.

Remove from the oven, and using tongs, transfer the rolls to kitchen towels to drain the excess ghee. 
While still super hot, return to a clean pan and pour the cooled syrup all over the rolls. Allow the syrup to soak into the rolls, then transfer to a serving platter. Sprinkle each roll with ground pistachios if desired. Kunafas in general, are best served the same day they're made, better yet within a few hours.

TO CLARIFY THE BUTTER (IF USING INSTEAD OF GHEE):

Melt the 2 cups (1 lb/ 450g) butter slowly over medium low heat until the milk solids have separated from the butterfat. and collected on the bottom of the saucepan. Remove the pan from heat, let the butter settle for 10 minutes, then carefully skim the foam from the surface with a spoon. Slowly pour the clear butterfat into a bowl, leaving all the milk solids behind in the saucepan. You should end up with about 1½ cup (340g/ 12oz) clarified butter.

RECIPE NOTES:
If you have syrup hanging around from this Big Batch Sugar Syrup recipe, you may use 2 cups of it, instead of making the recipe above.

Please note that only FRESH kunafa that comes in long strands will work for this recipe. This kind is known as Kunafa Torah (tora7) and is sold in Middle Eastern countries at the Kanafani (the konafa maker). Frozen kunafa has the tendency to break as you roll them, so they are not recommended. Make sure to always keep the kunafa covered to prevent from drying out.

The kunafa rolls freeze really well, which makes them a very convenient make ahead dessert. Once stuffed, rolled and air dried, they could be frozen for up to month. To freeze, lay the rolls in a single layer over a parchment lined baking sheet. Cover with plastic wrap and freeze for a few hours until they harden. Transfer to a zipper lock bag then store in the freezer, until ready to bake. Thaw before baking.

Recipe inspired by my mom's friend Gigi.

Measurements Note: All recipes of this site have been developed using weight measurements. 
Although US volume measurements have been included for your convenience, it is highly encouraged that you weigh your ingredients using a kitchen scale to get the best possible results. Due to the sensitive nature of baking, kitchen scales are proven to yield more accurate and consistent results than measuring cups. Enjoy!
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