Apple Strudel  (makes 2)

1 3/4 lbs. Golden Delicious Apples
3 tbsp white sugar
1/2 tsp lemon zest
1 1/2 tsp lemon juice
1/4 tsp ground cinnamon
1/4 tsp ground ginger
1/8 tsp salt

Microwave 2 min. 
Drain and reserve juice
To filling add 3 tbs golden raisins
1 1/2 tbs panko breadcrumbs
 
[bookmark: _GoBack]1/8 tsp salt to 7 tbsp unsalted butter

Prepare fillo
Defrost and allow to come to room temp
layer 14 sheets on cookie sheet and cover with plastic wrap   and a damp towel

Cut sheets of baking parchment to build Strudel
Layer sheets of fillo and coat with shortening
(if there are tears use multiples staggered)
Start by drizzling and then brush with a light coat
Sprinkle confectioner's sugar on fillo
Add another layer and repeat 6 times
Press so that the layers stick together

Fill strudels,  Keep filling 2 in. in from all sides

Use parchment as a guide to fold short sides over the filling
Press down to glue the edges flat
Repeat with second side
Fold first long edge over again using the parchment
Brush reserved juice on the folded dough and then fold the
second long edge over the top. (should overlap an inch)

Brush the top and sides with remaining apple juices.
Ensure that the seam is pinched together

Grease the baking pan.

Lift the strudel with a long spatula and place on the baking sheet with the
seam facing each other. (This keeps the seam from heating up more quickly 
and puffing open)

Bake a 375 f for 30 minutes ( rotate at halfway point )
Transfer to cutting board and rest for 3 minutes.

Slice in 3rds while warm and wait 20 minutes before serving.
Dust with confectioner's sugar.









