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Strudel

YAIKA
1 pdho cpoludtag
povtupo yur to Toapl
auyo xTuTnueEvo pe 1 k.o kplvo vepod yia
To diepa
Cdyapn dyvn Yo TAGTaALoLLa
[Ma tn yéwaon:
400 yp. wika kadapiopéva ko oe kuPdkie
2 PETEC PWUL PEUYAVIGUEVD KL TOUILEVO
% pATCaVL YOAR yio Vo LouAagEL TO Yiul
Y plutgdv oTapibes povlacpséveg ae
60 ml. pmwpdvty

% ATV ROpUBOLO gITaguEvn

2-3 k.o, gayapn

1 kouTaddKt Kaveéla
INGREDIENTS

1 sheet of puff pastry

butter for the baking sheet

1 egg beaten with 1 tablespoon cold water
to brush over the top

confectioner's sugar to garnish

For the filling:
400 g pealed apples, chopped

2 slices of bread toasted and made into
breadcrumbs

% cup milk to soak the bread

Y2 cup raisins soaked in 60 ml brandy
% cup walnuts, chopped

2-3 tablespoons sugar

1 teaspoon cinnamon

ETOIMAZXIA

[Tpodepualvete To ovpvo otoug 180°C. Etowdiete Tn yEWON KOL avaplyviete
odo To vAKA pogl, e gva urtod. ATTAMVETE Tn GoldldTo Tidve Ge £va adouut-
VOYOTO GTOV TIAYKO TNg koutivag, Bdtete T yéuon Kotd Wikog ng ueyaing
TAEUQRAS TNE goldTag, yupitete Th gpoldta pe T foridlew tou alovuvoyap-
TOU KO AYKOAGLETE TN YEUWLON GYNUOTICOVTAS To poAd, AAElpETE TIC dKpES TNg
GpoMdTag e Alyo vepod (ylo va ny avolEeL) kol @UYEL N YELLOT UE TO PRGILO KLl
¢ khelvete meEgovtac Tig. Torrodeteite To poid 610 fovtupmudvo Tapl (ool To
CAOUUIVOYOOTO) KOL TO GAEKPETE 1E TO auyo TIov yTumtioate pe 1 kovtald kpuo
vepod. Batete to tayl oto gonpvo katefdiete n Depuokpacio atoug 160°C kal
ivete yui 25-307. 'Otav 1o PydAeTe To TOoTAMTETE Ue ThyEn dyvil KOl Tow To
KOWETE TO (PHVETE VO KQUWGEL Yt va un Staiudel.

DIRECTIONS

Pre-heat oven to 180°C/350°F. Prepare the filling and mix all the ingredients
together in a bowl. Roll out the puff pastry on a sheet of aluminium foil on the
kitchen counter. Place the filling in a line along the long side of the pastry rectan-
gle, and use the aluminium foil to help you turn the pastry, covering the filling and
shaping a roll. Brush the edges of the pastry with some water and press together
in order to prevent the pastry from opening and the filling from spilling out. Place
the roll on a buttered baking sheet (without the foil) and brush with the egg beaten
with a tablespoon of cold water. Place the baking sheet in the oven and lower the
temperature to 160°C/300°F. Bake for 25-30 minutes. Remove from the oven and
sprinkle with icing sugar. Allow to cool before cutting.



