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Diffficully level: ¥ W

Preperation time: 90 minutes

APPLE STRUDEL

ofafelstiudel

or 2 shudels,
aboul 10 sewdngs

dtwdel dough
250g flour

1-2 tablespoons oil
A pinch of salt
125ml water

Flour for the work surface
Melted butter and

a beaten egg yolk,

for brushing the dough
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On your floured work sur-
face, mound up the dough
ingredients and knead them
together to make a smooth
dough. Shape the dough into a
ball. Sprinkle a soup plate with
oil, place the dough ball on the
plate, drizzle with oil, cover
and leave to rest — preferably
overnight in the refrigerator.

To continue, place a floured
tea towel on a table and roll
out the dough on the towel to
make a rectangle.

With the floured back of one
hand, reach under the dough;
with the other floured hand,
stretch the dough from the
centre toward the edge of the
table until you have a paper-
thin rectangle.

The dough should be thin enough that you could read

a newspaper through it. Keep stretching the dough until
you are ready to fill it to prevent it from contracting.

You can also use ready-made strudel dough, of course.
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literadly “slipping inlo the oven)”.



Diffficulty level: w

Preparation time: 45 minutes

BREAD PUDDING geeierrasgen

T8 to.10 serwings

Dough,
6 bread rolls
(or brioche rolls)
4eggs
200ml milk
50g granulated sugar
11/2 tablespoons
vanilla sugar
50g raisins
75g butter, melted

ol Jill

500g apples

50g granulated sugar

A pinch of ground
cinnamon

11/2 tablespoons rum

50g slivered almonds

Teringue
4 egg whites
120g granulated sugar

Preheat the oven to 180°C.
Grease a shallow oven-proof
baking dish.

Cut the bread rolls into thin
slices and place in a large bowl.
Beat eggs together with milk,
sugar and vanilla sugar. Pour
mixture over the sliced bread
rolls, stir in the raisins and
melted butter, and leave to rest
for 30 minutes.

For the filling, peel and core
the apples, cut into thin slices,
and combine with the sugar,
cinnamon, rum and slivered
almonds. Spoon enough of
the bread mixture into the
greased baking dish to cover
the bottom and spread a layer
of the apple mixture over the
top. Repeat this procedure until
the bread mixture and apples
have been used up, finishing
with a layer of the bread
mixture. Bake in the preheated

oven for about 40 minutes. Beat the egg whites, gradually
adding the granulated sugar, until a creamy consistency has
been attained. Remove the pudding from the oven and in-
crease the temperature to 250°C. Spread the meringue over
the pudding and brown in the very hot oven for 10 minutes.
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