7 ~

puIst Lin N\
{ >
{ ANYONE CAN Coox/?

APPLE STRUDEL

INGREDIENTS

2 LBS. TART APPLES (GALA, WINESAP OR GALA), 1 /s CUPS UNBLEACHED FLOUR
PEELED, CORED AND THINLY SLICED /4 INCH THICK

1 TABLESPOON UNSALTED BUTTER,
/4 CUP GOLDEN RAISINS SOFTENED

2 TSP. CINNAMON /s TEASPOON SALT

/2 CUP SUGAR 2 TSP. SUGAR

2 TABLESPOONS GOLDEN RUM 1 EGG

/2 CUP UNSALTED BUTTER, MELTED /3 CUP TO '/2 CUP WATER
1 /2 cuUPS GRAHAM CRACKERS

/2 CUP COARSELY CHOPPED WALNUTS

CINNAMON SUGAR (Y2 CUP SUGAR WITH |1 TSP. CINNAMON)

Y AL CREZAR ARISILANSE
INGREDIENTS
2 CUPS HALF AND HALF
/2 VANILLA BEAN, SPLIT LENGTHWISE AND SCRAPED
5 LARGE EGG YOLKS
/4 CUP SUGAR
PINCH OF SALT.

OPTIONAL: 1| TABLESPOON DARK RUM OR
ALVADOS (APPLE LIQUOR)

WARIILLS SREEAN ANSLAKIE
1.IN A SMALL HEAVY SAUCEPAN, BRING HALF-AND-HALF JUST TO A BOIL WITH VANILLA BEAN AND REMOVE PAN

FROM HEAT. SCRAPE SEEDS FROM BEANS WITH A KNIFE INTO HALF AND HALF, RESERVING POD FOR ANOTHER
USE, IF DESIRED.

2. IN A BOWL, WHISK TOGETHER EGG YOLKS, SUGAR AND wlucn OF SALT, AND THEN WHISK IN HOT VANILLA
HALF-AND-HALF IN A STEADY STREAM. RETURN MIXTURE TO POT AND COOK OVER MODERATELY LOW HEAT,
STIRRING CONSTANTLY UNTIL THICKENED (170 DEGREES F. ON A CANDY THERMOMETER); DO NOT LET BOIL.

3. STRAIN SAUCE THROUGH A FINE SIEVE INTO A BOWL AND COOL, STIRRING OCCASIONALLY. STIR IN RUM OR
CALVADOS. CHILL SAUCE, COVERED, UNTIL VERY COLD FOR UP TO 2 DAYS. MAKES 2 /4 CUPS.
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APPLE STRUDEL

IN A BOWL, MIX IN THE SLICED APPLES, CINNAMON AND SUGAR, COVER AND REST IN THE FRIDGE OVER NIGHT
TO ALLOW THE APPLE TO SOFTEN. STRAIN APPLES TO REMOVE EXCESS LIQUID.

1. IN A MIXING BOWL WITH THE PADDLE ATTACHMENT, COMBINE FLOUR, SUGAR AND SALT. ADD UNSALTED
BUTTER AND EGG AND MIX ON LOW SPEED UNTIL COMBINED. ADD THE WATER SLOWLY WITH THE LOWEST
SPEED ON THE MACHINE. START WITH /4 CUP, ADD MORE TILL DOUGH IS NOT DRY, BUT NOT TOO WET.

WHEN THE DOUGH HAS COME TOGETHER, REMOVE THE BOWL AND REPLACE THE PADDLE WITH THE DOUGH
HOOK. MIX ON SECOND SPEED FOR 5 TO 8 MINUTES UNTIL YOU HAVE A “"WINDOW STRUCTURE" IN THE DOUGH.
TEST THIS BY TURNING OFF THE MACHINE AND TAKING SOME OF THE DOUGH AND PULLING BETWEEN YOUR
FINGERS TO MAKE A THIN FILM LIKE STRUCTURE.

REMOVE DOUGH FROM MIXING BOWL, SHAPE INTO A BALL AND PLACE IN AN OILED BOWL. OIL THE TOP OF THE
DOUGH LIGHTLY AND COVER TIGHTLY WITH PLASTIC WRAP. ALLOW TO REST FOR 2- 3 HOURS.

PUT THE RACK IN THE UPPER THIRD OF THE OVEN AND PREHEAT THE OVEN TO 400°F (200°C). LINE A LARGE
BAKING SHEET WITH BAKING PAPER (PARCHMENT PAPER).

IT'S BEST IF YOU HAVE A WORK AREA THAT YOU WALK AROUND ALL SIDES, LIKE A 36 INCH ROUND TABLE.
COVER YOUR WORK AREA WITH A CLEAN TABLECLOTH, DUST WITH FLOUR AND RUB IT INTO THE FABRIC. PUT
YOUR DOUGH IN THE MIDDLE AND ROLL IT OUT AS MUCH AS YOU CAN.

. THEN USING YOUR HANDS, DUSTED WITH FLOUR, STRETCH AND PULL THE DOUGH FROM THE CENTER TO THE
EDGES, TRYING TO AVOID PUTTING HOLES IN THE DOUGH. KEEP STRETCHING — MOVING AROUND THE TABLE TO
STRETCH ALL SIDES OF THE DOUGH. PULL THE DOUGH OVER THE EDGES OF TABLE, STRETCHING THINNER AND
THINNER UNTIL IT'S A RECTANGLE ABOUT 2 FEET WIDE AND 3 FEET LONG. IT WILL BE TISSUE THIN BY THIS
TIME. IF YOU HAVE ANY TEARS, JUST PINCH THEM BACK TOGETHER. CUT AWAY THE THICK DOUGH AROUND THE
EDGES. THE DOUGH IS NOW READY TO BE FILLED.

SPREAD HALF THE MELTED BUTTER ON TOP OF THE STRUDEL DOUGH WITH A FEATHER PASTRY BRUSH OR YOUR
HANDS (A BRISTLE BRUSH COULD TEAR THE DOUGH) LEAVING AN UNBUTTERED BORDER OF ABOUT 2 '/2 INCHES
ON EACH SIDE. SPRINKLE THE GRAHAM CRACKERS CRUMBS ON TOP OF THE BUTTER (THEY SOAK UP MOISTURE
WHILE BAKING).

SPREAD A LINE OF APPLES EVENLY ABOUT 3 INCHES FROM THE SHORT EDGE OF THE DOUGH IN A 6-INCH WIDE
STRIP. TOP WITH THE RUM SOAKED RAISINS AND CHOPPED WALNUTS. FOLD THE SHORT END OF THE DOUGH
ONTO THE FILLING, THEN CAREFULLY LIFT THE FLOURED TABLECLOTH AT THE SHORT END OF THE DOUGH SO
THAT THE STRUDEL TIGHTLY AND EVENLY ROLLS ONTO ITSELF.

TRANSFER THE STRUDEL TO THE PREPARED BAKING SHEET SEAM SIDE DOWN, BY CAREFULLY LIFTING IT,
POSSIBLY CURVING INTO A HORSESHOE SHAPE TO FIT. TUCK THE ENDS UNDER THE STRUDEL.

10. BRUSH THE REMAINING MELTED BUTTER OVER THE TOP OF THE STRUDEL, AND SPRINKLE WITH CINNAMON
SUGAR. ALLOW TO REST FOR ONE HOUR, AND THEN BAKE AT 400 DEGREES F. (190 DEGREES C.) ABOUT 30
MINUTES OR UNTIL THE STRUDEL IS A DEEP GOLDEN BROWN.

11. COOL FOR AT LEAST 30 MINUTES BEFORE SLICING. USE A SERRATED KNIFE AND SERVE EITHER WARM
OR AT ROOM TEMPERATURE WITH VANILLA CREAM ANGLAISE OR VANILLA ICE CREAM. IT'S BEST ON THE
DAY IT'S BAKED.

EXPERIMENT WITH OTHER FRUIT FILLINGS — CHERRIES, PLUMS — OR TRY USING A SAVORY FILLING LIKE
SAUTEED MUSHROOMS OR HAM AND SWISS CHEESE.

IF MAKING STRUDEL DOUGH BY HAND SEEMS DAUNTINvOU CAN USE PHYLLO DOUGH INSTEAD. USING 8
SHEETS OF PHYLLO, PLACE A SHEET OF PHYLLO DOUGH,ON A WORK SURFACE WITH A LONG EDGE IN FRONT OF
YOU AND WITH A PASTRY BRUSH, BRUSH THE PHYLLO WITH SOME OF THE MELTED BUTTER. CONTINUE
LAYERING WITH THE REMAINING 7 SHEETS OF PHYLLO DOUGH, BUTTERING BETWEEN EACH SHEET. SPOON THE
APPLE FILLING IN A STRIP THAT IS PARALLEL TO AND ABOUT 2 INCHES FROM THE LONG EDGE OF THE STACKED
PHYLLO SHEETS. LIFT THE LONG EDGE UP AND OVER THE FRUIT FILLING, AND THEN ROLL UP THE STRUDEL,
PUSHING IN THE SIDES AS YOU GO.




