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Autumn APPIC Strudel
YiCICl: 6
lngredients
Sauce
1 cup aPPlejuice

4 ounces bittersweet (hot unswee’cenecl) or semisweet chocolatc, choppcd
1 tablespoon brandg

1/2 teasPoon vanilla extract

Filling

leup Plus 2 tablcspoons applcjuice

1/2 cup clry white wine

% whole star anise*

| cinnamon stick

1vanilla bean) sl:)lit lengthwise

1/3 cup (Packed) dried Bing cherries

1/ cup (Packed) Pi’ctcd prunes, halved

11/4 Poun&s Braeburn aPPIes, Pcelec{, cored, cut into 1/2-inch cubes
1/3 cup (Packed) golden brown sugar

11/2 tablespoons cornstarch

Strudel

2/3 cup I’\azelnuts, toasted, husked

1/2 cup graham cracker crumbs

) tablcspoons sugar

9 l7x12~inch sheets fresh Phg”o Pastrg or 1Crozer1J thawed

1/2 cup unsalted butter, melted

Vanilla ice cream

Prepara’cion

For sauce:

Boiljuice in small saucepan until reduced to 1/2 cup, about 6 minutes. Remove from heat. Add chocolate and let
stand 1 minute; whisk until melted and smooth. Stir in branc]g and vanilla. (Sauce can be Prepared 4 dags ahead.

Cover and chill. Rewarm before serving.)
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For ﬁ”ing:

Combine cu[:)juice, wine, star anise, and cinnamon in large saucepan. Scrape in seeds from vanilla bean; add
bean. Bring to simmer. Remove from heat. Cover; let stand 10 minutes. Add cherries and prunes. Cover and
simmer until fruit is PlumP, about 5 minutes. Discard star anise, cinnamon, and vanilla bean. Mix in aPPIes and
sugar; simmer until aPPles are tender but hold shaPe and liquid is reduced to 3 tablespoons, stirring
occasiona”g, about 45 minutes.

Mix cornstarch and 2 tablespoons applejuice‘ Add to ﬁ“ing; stir over meclium~high heat until ﬁ”ingthicl(ens and
boils, about 3 minutes. (Can be made 3 clags ahead. Cool slightlg) cover, and chi”‘)

For strudel:

Preheat oven to 375 Lightlg butter heavg large ba\(ing sheet. Blend first 3 ingredients in processor until nuts
are ﬁnelg grouncl.

Place clrg kitc}’xen towel on work surxcace. Placc 1 Phg”o sheet on towel (cover rcmaining Phy”o wi’c]ﬂ Plastic wrap
and clamP towel). Brush Phg“o liglﬁtlg with melted butter. ToP with second Phy“o sheet; brush with butter.
SPrinklc with scant 3 tablcspoons nut mixture. Continue with 6 more Phg”o sheets, brushing cach with butter
and s[:)rinklingwi’ch scant? tablespoons nut mixture. Top with remaining Phy”o sheet. Brush with butter. Spoon
ﬁ'”ing atoP Phg”o stack in IZxﬁ-inch Iog, startingz inches from 1 long side and 2 1/2 inches from each short side.
Fold short edges over ﬁ”ing. Using towel as aid and beginning at edge close to ﬁ”ing, roll up struclelje”g~ro”
stg!e. Place s’crudel, seam side down, on Preparcc] baking sheet. Brush strudel with butter. (Can be made 4
hours ahead. chill.)

Bake strudel uncovered until golclen, about 45 minutes. Let cool at least 30 minutes. Cut warm or room-
temPera’cure strudel into slices; Place on Pla’ces. Serve with ice cream and warm chocolate sauce.

*Brown star-shapecl seeclpods sold at Asian markets and SPecialtg foods stores and in the SPice section of

some suPermarkets .
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