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Apple strudel 
Ingredients

600g  eating apples, peeled, cored and chopped

 ½ orange, juice and zest only 

100g caster sugar 

freshly grated nutmeg (in school) 

55g sultanas (optional)
6-8 sheets ready-made filo pastry 

55g butter, melted 

2 tbsp breadcrumbs 

Method

1. Preheat the oven to 190°C/Gas 5. 

2. Prepare ingredients as described above

3. Place the apple, orange juice and zest, sugar, nutmeg and sultanas into a large bowl and mix well.

4. Brush each sheet of filo pastry with melted butter, then place the sheets of pastry on top of each other onto a large sheet of greaseproof paper. 

5.  Sprinkle the top sheet of filo with some dried breadcrumbs, then spoon the apple mixture down the middle of the filo sheet. 

6.  Carefully roll the pastry up around the filling like a cigar, using the greaseproof paper to help. 

7.  Place the filo roll onto a lined baking tray, brush with any remaining melted butter and cook for 30-40 minutes, until lightly browned and the filling is hot.
Seasonal strudel
Many restaurants try to use seasonal fruits and vegetables on their menus. Use the seasonal food display or the eat the seasons chart to design and interesting seasonal strudel for each month of the year.
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Bring from home: Ingredients, apron, tea towel, baking tray.








