| Apple Strudel
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Apple Strudel

Makes 6 servings
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Desserts

s O
3 tablespoons sugar

11/> tablespoons
all-purpose flour

'/, teaspoon cinnamon
1 pinch nutmeg

1 pinch allspice

1 pinch salt

2 to 3 apples, peeled and
sliced thinly

1 tablespoon lemon juice

2 tablespoons Earth
Balance margarine, melted

Sugar, for sanding



step 5 Place the apples in a line down the
middle.

step B Fold the dough over and tuck in the ends.

step 7 Brush the strudel with melted margarine

and sand generously with sugar.

step 8 Using a serrated knife, make several
diagonal slashes in the strudel.

step 9 Bake for 35 minutes until golden and
puffy. Let it cool for an additional 20 to 30 min-

utes before slicing, then serve.

Vegan Yum Yum



