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Recipe for bastila or moruna cake 

 
 

Bastila or pastela morunais one of the most internationally known dishes of Arabic cuisine. Bastila or 
pastela, typical of Morocco,is made with chick, almonds and egg. I like to use chicken 
remains from other foods (roast chicken, onion chicken, and even some boneless breast that I make 
grilled for the occasion), and alternate nuts as you have in the pantry, nuts, pine nuts, almonds... so 
each bastila is a new dish, a surprise with Arabic flavor. 
 
Ingredients, for 4 diners. 

 1 pack of leaves for bastila or filo paste,  
 250 gr. of chicken,  
 2 tablespoons of pine nuts,  
 2 tablespoons Corinthian raisins,  
 1 glass of sweet wine,  
 1 boiled egg,  
 1 teaspoon of "Ras el Hanout" spice mix 
 1 teaspoon of brown sugar  
 1 teaspoon of cinnamon powder. 

 
Preperation: 
 

 If you don't have leftover chicken already cooked: Chop the clean skinless, boneless chicken 
and chop it into a frying pan.  

 Once cooked, chop it further and put it on a low fire.  
 In both cases, when the chicken is cooked and/or hot, add the Ras el Hanout spices, raisins, 

pine nuts and wine, tide until the wine is reduced and removed from the heat. Add salt to taste 
and add the chopped egg. 
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The tricky thing about this recipe is assembling the bastilla. 
 

 In a round mold, we overlay 6 fan-shaped bastilla sheets, covering the entire edge of the 
mold.  

 Fill with the chicken farce and cover with 3 sheets of bastille.  
 Use a couple of drops of water to “glue” the bastilla closed. 

 
Bake at 180°, until golden (ca. 10 minutes should suffice, depending on the type of oven). 
 

 
 
Total time: 30 minutes  
Difficulty: Average 
 
Tasting. 
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Present the bastila sprinkled with sugar and cinnamon. We can serve it both hot and cold, 
accompanied by the same wine that we have used in its elaboration (with all due respect to its 
creators who do not consume this ingredient so ours) if we take it as an aperitif, and with a young red 
if we are going to "eat, eat". This bastila is a good option to leave your meal ready, and is even a 
good substitute for the ubiquitous potato omelette for afternoon tea in the countryside... 

 


