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Apple	strudel	with	pie	crust

How	to	make	apple	strudel	with	pie	crust.	Apple	strudel	with	pillsbury	pie	crust.	Can	you	make	apple	strudel	with	pie	crust.

Go	to	recipeStampa	Recipe	Save	the	recipe	This	simple	recipe	of	apple	strudel	is	full	of	cinnamon,	cane	sugar,	raisins	and	much	more!	It	is	a	crispy,	scalloped	pasta,	easy	to	prepare	and	definitely	delicious.	Make	sure	to	try	my	Apple	Pie	recipe	too!	He's	the	best!	Easy	Puff	Pastry	Mele	Strudel	No	need	to	shake	up	with	homemade	pastry	when
preparing	this	simple	homemade	strudel.	Refrigerated	puff	pastry	will	give	you	a	smooth	dough	that	becomes	perfectly	golden	in	the	oven!	Not	only	can	you	use	a	pre-packed	dough	for	the	crust,	but	you	can	also	put	together	the	filling	of	apples	in	a	few	minutes.	This	classic	dessert	looks	so	beautiful,	and	it	is	so	simple	to	do!	What	is	Apple	Strudel?
The	apple	strudel	is	a	traditional	dessert	of	the	Austro-Hungarian	Empire.	The	name	is	German,	and	the	dish	was	made	famous	by	the	Viennese.	You	know,	funny	things	to	know	and	tell.	Apple	strudel	is	also	Texas	State	Pastry!	Did	you	know?	And	maybe	you'll	know	that	while	I	live	in	New	York,	I	grew	up	in	Houston,	Texas!	It's	one	of	the	long-
standing	favorite	families	in	tons	of	houses	around	the	world.	This	version	is	how	we	like	apple	strudel	at	my	house.	What	Pastry	is	used	for	Strudel?	Traditionally,	apple	strudel	is	made	with	the	strudel	dough.	It	is	a	soft	dough	that	has	the	hand	stretched	in	a	long	and	thin	leaf.	To	simplify	things	and	save	time,	this	version	requires	refrigerated	frill
dough.	I	find	that	he	does	wonders	for	the	strudel	if	you	let	him	thaw	completely.	Recipe	Ingredients	Granny	Smith	Apple:	Peel	the	peel	off	the	apples	and	cut	them	into	pieces	by	1/4	inch.	Lemon	juiceVanillaZucchero	brownCannellaAll	usesGolden	flour:	The	golden	raisins	are	made	from	white	grapes	rather	than	red	grapes,	and	have	an	incredible
taste	in	this	strudel!Pasticcione	Puff:	Pastry	Puff:	Completely	th	Aw	pastry	on	the	counter	before	preparing	this	dish.	EggLatteSugarCoarse	(Optional)	What	are	the	best	apples	to	use	for	strudel?	Grandma	Smith's	apples	are	my	favorite	when	it	comes	to	strudel.	They	will	maintain	their	shape	and	texture	after	cooking.	There	are	also	other	types	of
apples	that	you	can	use,	including	Honey	Crisp	or	Fuji	apples.	Just	make	sure	the	variety	you're	using	is	crisp	enough	to	resist	the	heat	of	the	oven.	How	to	make	apple	strudel	Prepare	for	cooking:	Preheat	the	oven	to	400°F.	Melt	a	baking	tray	and	put	it	aside.	Make	the	filling	of	apples:	In	a	large	bowl	combine	apples,	lemon	juice,	vanilla,	sugar,
cinnamon,	flour	and	raisins.	Mix	to	cover	evenly.	Roll	Out	Dough:	Place	the	dough	on	the	baking	tray	and	spread	it	slightly,	using	a	rolling	pin	to	make	it	even.	Fill	Pastry:the	mixture	of	apples	evenly	along	the	center	of	the	dough.	Close	Pastry:	Fold	the	sides	of	the	dough	around	the	apples.	Seal	the	dough	by	slightly	wetting	the	dough	and	pressing	it
together.	Brushes	with	Egg	Wash:	Mount	the	egg	and	milk	together.	Lightly	brush	the	top	of	the	pasta	with	egg	washing.	Add	Sugar:	Dust	with	coarse	sugar	ifCook	your	strudel	for	35	to	40	minutes,	until	golden	brown.	Serve	hot	or	at	room	temperature.	Tips	for	the	best	homemade	apple	strudel	Make	criss-cross	model	with	pastry:	It	is	easy	to	cut	the
sides	of	the	pastry	in	stripes	and	bend	it	decorative!	Just	cross	the	strips	above	the	other	alternatively	and	seal	slightly	with	water.	Serves	Warm:	This	strudel	is	better	served	after	about	10	minutes	of	cooling.	Assemble	on	the	hob:	Make	sure	to	fill	and	close	the	strudel	on	the	pan.	It's	hard	enough	to	take	it	and	move	it	before	it's	cooked.	Top	service
tips	with	Vanilla	Ice	Cream:	serve	your	warm	strudel	with	creamy	vanilla	ice	cream	for	unforgettable	treatment!	Add	Icing:	My	3	Ingredient	Sugar	Cookie	also	icing	does	a	great	topping	for	this	pastry	shop.	Serve	with	milk:	this	strudel	has	a	wonderful	taste	with	a	cold	glass	of	milk	or	a	hot	coffee	cup!	Powder	with	icing	sugar.	This	will	give	your
strudel	a	pretty	but	simple	look!	How	to	store	strudel	your	strudel	can	be	stored	in	a	hermetic	container	in	the	refrigerator.	It	will	remain	fresh	up	to	3	days!	To	heat	it,	heat	it	in	the	oven	or	in	the	oven	at	350	°	F.	Looking	for	more	apple	recipes?	Try	these:	Author	Print:	Shelly	Prep	Time:	10	minutes	Cooking	time:	35	minutes	Total	time:	45	minutes
Return:	6	1x	Category:	Dessert	Method:	Bakery	Kitchen:	Austrian	print	pill	This	simple	apples	strudel	is	full	of	cinnamon,	Brown	sugar,	raisins	and	more!	It's	a	crispy	and	sparkling	pastry	that	is	easy	to	do	and	you're	delicious.	Stairs	3	apples	Granny	Smith,	peeled	and	sliced	​​1/4	inch	thickness	1	teaspoon	of	lemon	juice	1	teaspoon	of	vanilla	1	cup	of
light	brown	sugar	1	teaspoon	of	minced	cinnamon	3	tablespoons	of	all	the	flour	1/2	cup	of	raisins	pass	d	'Gold	1	puff	pastry	sheet	1	Egg	1/4	of	optional	cup	milk	â	€	1/4	coarse	sugar	Preheat	the	oven	at	400	Â	°	f.	Insert	a	pan	with	parchment	paper	and	set	aside.	In	a	large	bowl,	combine	apples,	lemon	juice,	vanilla,	sugar,	cinnamon,	flour	and	raisins.
Mix	to	coat	uniformly.	Place	the	pastry	on	the	cooking	sheet	and	roll	slightly,	using	a	rolling	pin	to	make	it	uniform.	Spread	the	apple	mix	evenly	down	the	center	of	the	long	pastry.	Fold	the	sides	of	the	pastry	around	the	apples.	Seal	the	dough	with	a	slight	cut	of	the	pasta	and	press	it	together.	Alternatively,	you	can	cut	the	sides	of	the	pastry	in	strips
and	fold	it	decoratively,	crossing	the	strips	to	each	other,	sealing	them	slightly	with	water.	Mount	the	egg	and	milk	together.	Lightly	brush	the	upper	part	of	the	pastry	shop	with	the	washing	egg.	Spray	with	coarse	sugar	if	desired.	35	40	minutes,	to	golden	brown.	Serve	warm	or	at	room	temperature.	Keywords:	apple	strudel,	apple	strudel	recipe,
apple	dessert,	apple	dessert	recipe,	strudel	recipe,	strudel,	baked	apples,	baked	apple	recipe	Tags	@cookiesandcups	on	Instagram	and	hashtag	it	#cookiesandcups	PIN	for	later:	Dessert	cake	made	with	apples	For	other	uses,	see	Apple	Pie	(disambiguation).	(disambiguation).apple	pie	with	a	reticololuogo	of	originEngland[1]Choal	service	temperature
or	main	ingredients,	flour,	sugar,	milk,	cinnamon,	butter,	salt[2]Food	energy	(for	100â	g	of	portion)	236â	kcalâ	(988	kj)	cookbook:	medium	apple	pie:	Apple	pie	a	apple	pie	a	apple	pie	is	a	apple	pie	is	a	apple	pie	is	a	apple	pie	is	a	apple	pie	is	a	apple	pie	apple	pie	apple	is	native	to	England.	is	often	served	with	whipped	cream,	ice	cream	(«mele	pie	Ã	la
mode»),	or	cheddar	cheese.[3]	is	generally	double	crusted,	with	frill	paste	both	above	and	under	the	filling;	the	upper	crust	can	be	solid	or	reticulated	(tessused	of	transverse	strips.)	the	lower	crust	can	be	cooked	separately	(«ciecal»)	to	prevent	it	from	getting	moistened.	apple	pie	often	has	only	the	upper	crust	and	the	tatin	tart	is	cooked	with	the	top
crust,	but	served	with	the	crust	on	the	bottom.	apple	pie	is	an	unofficial	symbol	of	the	United	States	and	one	of	its	comfort	foods.[4]	Ingredients	apple	pie	can	be	prepared	with	different	types	of	apples.	the	most	popular	kitchen	apples	include	braeburn,	gala,	cortland,	bramley,	empire,	northern	spy,	granny	smith	and	McIntosh.[5]	the	fruit	for	the	cake
can	be	fresh,	canned	or	reconstituted	with	dried	apples.	Originally,	dried	or	preserved	apples	were	replaced	only	when	fresh	fruit	was	not	available.	the	filling	generally	includes	sugar,	butter	and	cinnamon,	sometimes	even	lemon	juice	or	nutmeg;[2]	many	old	recipes	provide	honey	instead	of	expensive	sugar.[6]	serve	a	portion	of	apple	pie	seasoned
with	vanilla	ice	cream	apple	pie	is	often	served	à	la	mode,	i.e.	seasoned	with	ice	cream.	Apple	pie	without	cheese	is	like	a	kiss	without	squeeze"	philadelphia,	1893[7]	in	another	way	of	serving,	a	piece	of	spicy	cheddar	cheese	is	placed	on	or	next	to	a	slice	of	finished	cake.[8][10]	apple	pie	with	cheddar	is	popular	in	the	American	midwest	and	in	new
england,	especially	in	the	vermont.	mg/kg	b/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/w/wUS	recommendations	for	adults.	Source:	USDA	donna	Central	A	prepared	apple	cake	is	commercially	composed	of	52%	from	water,	34%	from	carbohydrates,	2%	from	protein	and	11%	from	fat	(table).	A
dose	of	100	grams	provides	237	calories	and	13%	of	the	United	States	recommended	daily	daily	Sodium,	without	other	significant	micronutrients	(table).	English	style	Â	«for	to	make	tartys	in	Applis»,	eighteenth-century	print	of	a	fourteenth-century	recipe	The	most	antique	recipe	of	the	apple	pie	known	in	the	world	is	the	recipe	of	1381	(see
illustration),	printed	by	Geoffrey	Chaucer,	[1]	listing	The	ingredients	such	as	good	apples,	good	spices,	figs,	raisins	and	pears.	The	recipe	cofyn	is	a	shortcoming	paste	wrapper.	The	saffron	is	used	to	color	the	filling	of	the	cake.	Today,	the	English	style	incorporates	generous	layers	of	sugary	slices	of,	usually,	of	apple	Bramley;	Stratified	in	the	shape	of
a	dome	to	allow	the	narrowing	downwards,	thus	avoiding	a	separate	central	part,	then	seasoned	with	a	shortbread	of	butter	or	lard,	and	cooked	until	the	apple	filling	is	cooked.	[Request	required]	in	countries	Anglophones,	the	apple	pie,	often	classified	as	a	satisfying	food	Â	«Comfortâ»	is	a	dessert	of	great	popularity,	whether	it	is	consumed	hot	or
cold,	alone	or	with	ice	cream,	double	cream	or	custard.	Dutch	style	A	Dutch	apple	pie	Recipes	for	Dutch	apple	pie	date	back	to	the	Middle	Ages.	An	ancient	Dutch	cookbook	of	1514,	Een	Notebel	Boecxken	van	Cokeryen	(Â	«A	remarkable	cookbook»),	printed	in	Brussels	by	Thomas	Van	der	Noot,	which	could	also	have	been	the	author,	[13]	documents
a	recipe	For	Appeltaerten	(the	modern	Dutch	Appeltaarten	â	€	™	apple	meals).	This	first	recipe	was	simple,	required	only	a	standard	cake	crust,	particularly	soft	apples	with	the	peel	and	the	seeds	removed,	and	Den	Selven	Dege	Daer	Die	Taerte	AF	Ghemaect	es	(more	than	the	same	dough)	on	the	top.	It	was	then	cooked	in	a	typical	Dutch	oven.	Once
cooked,	the	upper	crust	(except	at	the	edges)	was	cut	from	the	center,	after	which	the	apple	slices	were	eventually	passed	to	the	sieve	before	mixing	the	cake	with	a	wooden	spoon.	At	this	point	the	book	recommends	adding	different	spices	to	the	cake:	cardamom,	ginger,	cinnamon,	nutmeg,	cloves,	macis	and	icing	sugar.	Finally,	after	mixing	the
ingredients	in	the	cake	with	the	cream,	it	is	baked	again	to	dry.	[14]	The	traditional	Dutch	apples	cake	is	available	in	two	varieties,	a	crumb	(appelkruimeltaart)	and	a	half-timbered	cake	(appeltaart).	Both	recipes	are	distinct	as	they	typically	require	the	addition	of	aromas	of	cinnamon	and	lemon	juice	and	differ	in	the	consistency,	not	for	the	flavor.
[15]	[16]	Dutch	appliance	cakes	can	include	ingredients	such	as	integral	butter,	raisins	and	almond	paste,	as	well	as	ingredients	such	as	apples	and	sugar,	which	have	in	common	with	other	recipes.	[17]	The	base	of	the	Dutch	apple	pie	is	a	crust	on	the	bottom	and	around	the	edges.	This	crust	is	then	filled	with	pieces	or	apple	slices,	usually	a	crispy
variety	and	slightly	acidula	as	or	Elstar.	Cinnamon	and	sugar	are	generally	mixed	with	apple	filling.	On	top	of	the	filling,	dough	threads	cover	the	cake	with	a	grill	that	keeps	the	filling	in	place	but	keeps	it	visible	or	cover	the	cake	with	crumbs.	You	can	eat	hot	or	cold,	sometimes	with	a	pinch	ofcream	or	vanilla	ice	cream.	in	the	United	States,	"Dutch
apple	pie"	refers	specifically	to	the	apple	pie	style	with	a	crumb,	streusel,	topping.	[18][19]	French	style	this	section	does	not	mention	any	source.	Please	help	improve	this	section	by	adding	quotes	to	reliable	sources.	the	material	not	supplied	can	be	contested	and	removed.	(November	2020)	(learn	how	and	when	to	remove	this	model	message)	tarte
tatin,	a	French	variation	on	apple	pie	a	kind	of	French	style	apple	pie	is	very	different	than	the	typical	version	of	sweet	dessert.	instead	of	being	right	side	on	with	top	and	bottom	crust,	it	is	actually	below,	with	the	fruit	being	caramelized.	this	can	be	done	not	only	with	apples,	but	also	other	fruits	or	vegetables,	for	example,	pears	or	tomatoes.	see
tarte	tatin.	Others	have	a	more	traditional	presentation,	including	variants	such	as	the	Norman	tarta.	Swedish	style	apple	pie	in	Swedish	style	is	mainly	a	variety	of	apple	crumbs,	rather	than	a	traditional	pastry	cake.	breadcrumbs	are	often	used	(all	or	partially)	instead	of	flour,	and	sometimes	rolled	oats.	It	is	usually	flavored	with	cinnamon	and
served	with	vanilla	or	ice	cream.	there	is	also	a	very	popular	version	called	äppelkaka	(	Apple	pie,)	which	differs	from	the	cake	as	it	is	a	sponge	cake	baked	with	pieces	of	fresh	apple	in	it.	in	American	culture	see	also:	list	of	American	food	and	pie	in	American	cuisine	a	apple	pie	is	one	of	the	many	American	cultural	icons.	apple	pie	was	brought	to	the
colonies	by	the	English,	Dutch	and	Swedish	during	the	xvii	and	xvii	centuries.	apple	pie	had	to	wait	for	the	plantation	of	European	varieties,	brought	through	the	Atlantic,	to	become	fruit	apple	trees,	to	be	selected	for	their	cooking	qualities	as	there	were	no	autochthonous	apples	except	crabs,	which	produce	very	small	and	harsh	fruits.	[20]
meanwhile,	the	settlers	were	more	likely	to	make	their	cakes,	or	confectioners,	from	the	meat,	calling	them	coffins	(strings)[21]	rather	than	fruit;	and	the	main	oo	for	apples,	once	available,	was	in	cider.	However,	there	are	recipes	American	apple	pie,	both	manuscript	and	printed,	from	the	xvii	century,	and	since	then	it	has	become	a	very	popular
dessert.	[4]	apple	varieties	are	usually	propagated	by	grafting,	such	as	clones,	but	in	the	new	world,	planting	by	seeds	was	more	popular,	which	quickly	led	to	the	development	of	hundreds	of	new	native	varieties.	[22]	apple	pie	was	a	common	food	in	the	delaware	of	the	xvii	century.	as	noted	by	the	historian	of	the	new	svezia	dr.	israel	acrelius	in	a
letter:	"apple	pie	is	used	throughout	the	year,	and	when	fresh	apples	are	no	longer	to	have,	the	dried	apples	are	used.	is	the	evening	meal	of	children.[23]	the	apple	mock	cake,	made	by	crackers,	wasinvented	for	use	on	board	ships,	as	was	known	to	the	British	Royal	Navy	as	early	as	1812.[24]	The	first	published	recipes	for	mock	apple	pie	date	from
the	antebellum	period	of	1850.[25][26]	In	the	1930s,	and	for	Years	later,	Ritz	Crackers	promoted	a	recipe	for	mock	apple	pie	using	his	product,	along	with	sugar	and	various	spices.	[27]	Apple	cake	was	one	of	the	dishes	that	Rhode	Island	army	officers	ate	for	their	celebrations	on	4	July	during	the	siege	of	Petersburg.	[28]	Although	ate	in	Europe	for	a
long	time	before	the	European	colonization	of	the	Americas,	apple	pie	as	used	in	the	phrase	"as	an	American	like	apple	pie"	describes	something	like	"typically	american".	[29]	[30]	In	the	nineteenth	and	twentieth	century,	the	apple	pie	became	a	symbol	of	American	prosperity	and	national	pride.	An	article	from	the	newspaper	published	in	1902
declared	that	"no	people	who	eat	cakes	can	be	permanently	vanquished."	[31]	The	dish	was	also	commemorated	in	the	phrase	"for	the	mother	and	the	apple	pie"	-	presumably	the	stock	of	soldiers'	stock	Americans	in	World	War	II,	every	time	journalists	asked	why	they	were	going	to	war.	Jack	Holden	and	Frances	Kay	sang	in	their	patriotic	song	of
1950	"The	Fiery	Bear",	creating	a	contrast	between	this	symbol	of	US	culture	and	the	Russian	Bear	of	the	Soviet	Union:	we	love	our	baseball	cake	and	apples	we	love	our	fair	of	the	county.	There	is	no	place	here	for	a	bear	advertisers	exploited	the	patriotic	connection	in	the	1970s	with	the	commercial	"baseball,	hot	dog,	apple	pie	and	chevrolet"
jingle.	The	American	American	apple	pie	recipes	usually	indicate	a	pastry	that	is	9	inches	in	a	diameter	in	a	grooved	cake	plate,	with	a	filling	of	spicy	apple	with	cinnamon,	nutmeg	and	lemon	juice,	and	can	or	may	not	have	A	lattice	or	shapes	cut	out	from	the	top	for	decoration.	[32]	One	in	five	Americans	interviewed	(19%)	prefers	the	apple	pie	on	all
the	others,	followed	by	pumpkin	(13%)	and	Pecan	(12%).	[33]	The	non-incorporated	community	of	Pie	Town,	New	Mexico	takes	its	name	from	the	apple	pie.	[34]	Gallery	Rose	Apple	Pie	Apple	Roses	Pie	Apple	Strudel	(German	Apfelstrudel),	a	large	Austrian	pastry	shop	made	of	apples,	sugar	and	spices;	similar	to	cake	as	the	filling	is	enclosed	by	the
pastry,	but	it	is	rectangular	rather	than	round	and	cut	like	coffee	cake	or	stollen	rather	than	like	apple	billed	cake,	similar	to	strudel	but	much	smaller	and	triangular	fit,	with	A	greater	percentage	of	pastry	shop	to	fill	apple	pie	Apple	cobbler	List	of	apples	plates	List	of	cakes,	Tarts	and	Flans	References	^	Ab	Kat	Eschner	(12	May	2017).	"Apple	Pie	Is
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