Braided Apple Strudel
Ingredients:
For the filling:
3 Honey Crisp apples, peeled, cored & finely
chopped
1 cup applesauce
4 tablespoons butter, softened
4 tablespoons granulated sugar
2 teaspoons ground cinnamon
1 teaspoon all spice
1⁄2 teaspoon ground cloves
For the dough:
1/2 cup butter, cold
1 cup flour
1/2 teaspoon salt
1 egg
2 tablespoons granulated

Directions:
1) Preheat your oven to 350 degrees.

For the topping:
1 egg
1 tablespoon water
1 tablespoon granulated sugar

2) In a medium sauté pan, melt the butter and add the apples, sugar, all-spice, cloves, cinnamon, and
applesauce. Cook until the apples are soft and the sugar has caramelized. Remove the pan from the heat to
cool.
3) Place the flour, salt, and butter in a large mixing bowl, and using a pastry blender cut the butter into the
flour until the mixture is crumbly. Mix in the egg and the sugar.
4) Roll out the dough on a sheet of parchment paper, so you have a large rectangular shape.
5) Cut a two-inch strip away from one side of the dough, and cut that strip into three equal strips. Braid the
strips together and set aside.
6) Spoon the apple filling down the center of the dough, then moisten the edges with water and fold the
dough closed over the filling. Press the seam gently to seal. Moisten the top of the dough with water using
your fingertips and gently place the braided dough on top. Transfer the parchment paper with the strudel to a
baking sheet.
7) Beat the egg and water in a small bowl and brush the top of the strudel with the egg wash, then sprinkle the
remaining granulated sugar on top.
8) Place the strudel in the oven and bake for 25 minutes or until the crust is golden browned.

