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Die Speisekarte, Bitte!
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Title: Apple Strudel�
�
Serves: 4 �
�
�
�
Ingredients�
�
�
Flour


�
130 g


�
�
Water


�
30 ml


�
�
Seed oil


�
(1 tablespoon)


9 g


�
�
Eggs


�
54 g





�
�
Salt


�
1 pinch


�
�
Golden apples


�
750 g


�
�
Sugar


�
60 g


�
�
Butter


�
50 g


�
�
Raisins


�
�
�
Cinnamon powder





��
1 teaspoon


�
�
Lemon peel�
�
�
�
�
�
�
�
Method: �
�
To prepare the apple strudel, start with the dough: pour the sifted flour and salt into a bowl; then add water and start kneading with your hands. Then add the oil and process the mixture again until a homogeneous mixture is obtained. If it turns out to be too sticky, you can add a maximum of 10-20 g flour.Then peel the apples, remove the core from them and cut them into four wedges and then into thin slices; Pour the apples into a large bowl and add  sugar and pine nuts, the grated lemon peel, a pinch of cinnamon and the well-drained and squeezed raisins. All of the ingredients must release their scent, but must not macerate for long, because the sugar does not release too much water.Brush the surface with the exception of the edges with a little melted butter and cook.Put the mixture with the apples on it; Roll the strudel from the longest part and be careful not to break the dough. Then place the strudel with the closure down on a baking sheet lined with parchment paper and brush with melted butter before baking. Bake the strudel in a preheated static oven at 200 ° C for about 40 minutes (if it is aerated at 180 ° C for 30 minutes). After cooking, you can sprinkle the trudel with icing sugar.  Serve warm and cut into slices.



















































































�
�










