Apple Strudel
 
Makes:  2 strudels-12 portions
 
	Equipment: 
Baking tray lined with 2 pieces of baking paper
Measuring spoons
2 Rolling pins 
Medium bowl
Small bowl
Snap lock bag
Pastry brush
Fork
Pastry cutting wheel
	Ingredients: 
600g cooked apple
1 teaspoon cinnamon
1 tablespoon brown sugar
2 sheets puff pastry, defrosted
3 Nice biscuits, crushed
1 egg
1 tablespoon of milk
2 teaspoons sugar crystals/demerara sugar



  
What to do: 
1. Preheat oven to 200C, Baker’s function setting.
2. Drain any excess liquid from the cooked apples. Place in a mixing bowl and add the cinnamon and brown sugar and stir until combined.
3. Place biscuits into a snap lock bag and crush the biscuits into a powder. This will be spread down the middle of the pastry to absorb and excess liquid that would make the bottom of the pastry soggy.
4. You are making 2 strudels. Place pastry onto a lightly floured surface. Use a rolling pin to roll each piece of pastry in one direction, to shape them into rectangles instead of squares measuring 25x30cm.
5. Place each piece of puff pastry onto a piece of baking paper.
6. Sprinkle half the biscuit crumbs down the long middle third of each piece of pastry, leaving a couple of centimetres at the top and bottom. Cut a 2cm snip into the pastry on both sides of the filling at the top and bottom.
7. Place half the apple mixture on top of the biscuit crumbs. Fold the top and bottom ends of the pastry in over the filling.
8. Use the pastry wheel to cut diagonal slits into the pastry about 2.5cm apart, along the two sides of the pastry to within 1cm of the filling. Cut the same number of slits on each side. 
9. Fold the strips of pastry over the filling, alternating left and right to make a braid pattern. Trim off or tuck in any extra bits of pastry. Place the shaped strudel onto the baking tray.
10. Make an egg wash by mixing the egg and milk with the fork. Brush the pastry with the egg wash and then sprinkle with sugar crystals. Bake in the oven for approximately 25 minutes or until golden. Leave for a few minutes before cutting each strudel into 6 pieces.

