Mel’s Apple Strudel
1 box fillo dough
1 stick melted butter
5 Gala apples pealed and sliced then not chopped
5 Fuji apples pealed and sliced not chopped
1 half cup of slivered almonds
1 half cup golden raisins (soaked in a ¼ cup of apple brandy)
¼ cup of apple brandy for plumping raisins
1 lemon
½ cup light brown sugar
2 tablespoons cinnamon
1 oz of candied ginger chopped fine.
½ teaspoon of vanilla extract
Glaze
½ cup powdered sugar
½ teaspoon of vanilla
Juice of one lemon
Lightly cover a cookie sheet with vegetable oil and dust with flour. (this keeps your strudel from sticking to the
pan) Spread a sheet of fillo dough out over cookie sheet. Brush with melted butter. Add four more sheets of fillo
brushing each layer with melted butter. Cover the fillo with a damp towel so it does not dry out.
Peal and cut your apples in half take out the core. Slice the apples thin, they should mot be wider or longer then
2 inches. Zest the lemon, and add to the apples. Squeeze the juice of the lemon over the apples to keep them
from turning brown. Combine, the cinnamon, raisins, ginger, almonds, brown sugar and vanilla in a separate
bowl, along with the brandy used to plump the raisins.
Place the apple slices with the long side against the short side of your pan. Make a single layer and spread with
half of the brown sugar mixture. Place a second layer of the apple slices and top with the remaining brown
sugar mix. Fold the edges of the fillo dough over the apple layers and brush with butter. Starting with the short
side of the pan roll the fillo dough with the apples in a tight roll, brushing the fillo dough with melted butter as
you roll. Bake in a preheated 350 degrees oven until golden brown ( about 40 mins)
Remove from oven and let cool.
Combine the ingredients of the glaze, add warm water to get a thin but not runny glaze and pour over the cooled
strudel.
Tip: Slicing apples rather then chopping apples gives a more refined look when slicing the finished product.
The apples will also retain more texture when sliced rather then chopped.
Tip: Using two different types of apples gives you layers of subtle flavors. As the density of various apples
types is different, you also get slightly different textures in your mouth.
Tip: You can cut calories by using a light olive oil or a butter flavored spread in place of melted butter.

