APPLE STRUDEL yields 2 loaves




      recipe developed by The Clever Cleaver Brothers®
   1 package puffed pastry (2 sheets)


   
2 tablespoons plain bread crumbs


   2 tablespoons butter





1/4 cup brown sugar

   2 large tart apples, cored, peeled and cut


1/8 teaspoon cinnamon

      in 1" cubes (approx. 4 cups)



1/8 teaspoon nutmeg

1/4 cup raisins





   
   1 large egg, beaten

1/4 cup chopped walnuts




1/2 teaspoon sugar

1/4 cup Amaretto liqueur

1.
Place the package of puffed pastry in the refrigerator the night prior to use so it will defrost. Then, 
remove it from the refrigerator 10 minutes prior to use so it tempers.

2.
Melt butter in a sauté pan over medium heat. Add the prepped apple cubes and sauté for approximately 
two minutes. Add raisins and walnuts. Combine.


3.
CAREFULLY flambe with the Amaretto. When the flame goes out, add bread crumbs, brown sugar, cinnamon and nutmeg. Combine the ingredients and turn off heat.

4.
Spread out the two sheets of puffed pastry on a large cutting board (or do one piece at a time). Divide the apple filling between the two sheets, placing it in a mound in the center. Spread the mixture over the dough, leaving 2 inches on each end of the dough free of the apple mixture. Fold both ends of the dough over the apple filling. Now fold the sides over to form a loaf. 

5.
Place in a glass baking dish, seam-side down. Brush lightly with beaten egg and sprinkle lightly with sugar. 

6.
Place in a preheated 400-degree oven and bake for approximately 30 minutes or until golden brown. Enjoy your Apple Strudel warm with some delicious vanilla ice cream.

