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Ingredients 4 Portions
 = Kot�nyi Produkte

4 pcs. Apples, sour

100 g Flour

30 g Gr�nul�ted sug�r

100 ml Milk

1 Egg

200 g Butter, cl�rified

1 tbsp. Gr�nul�ted sug�r

3 tbsp.  Cinn�mon, Ground

1 pinch  Se� S�lt, Co�rse

For the v�nill� s�uce

250 ml Milk

10 tbsp. Gr�nul�ted sug�r

250 ml Whipping cre�m

1 Egg yolk

2 tsp. Cornst�rch

1 pcs.  Bourbon V�nill� Pods,

Whole

B�ked Apple Wheels with V�nill�

S�uce

30—35 Min

Prep�r�tion

1 First prep�re the v�nill� s�uce. St�rt by scr�ping the v�nill� pulp out of the

pod. Add the gr�nul�ted sug�r �nd the v�nill� pulp to the milk �nd he�t it

up. Keep stirring regul�rly.

2 Now stir in the whipping cre�m, the egg yolk �nd the st�rch. Combine �ll

of the ingredients thoroughly �nd bring to � boil briefly. Then remove from

the he�t �nd �llow to rest.

3 Then peel the �pples �nd remove the cores. Cut the �pples into slices

�round 1.5 cm thick.

4 Then m�ke the b�tter by combining the flour, milk, sug�r, egg �nd � pinch

of Kot�nyi S�lt. You should end up with � thick b�tter.

5 Mix � t�blespoon of gr�nul�ted sug�r with cinn�mon.

6 Melt the cl�rified butter in � p�n. Dip the �pple slices one by one into the

thick b�tter, �llow the excess to drip o� �nd then fry for �round 2 minutes

on e�ch side in the p�n of cl�rified butter until golden brown. Then roll in

the cinn�mon sug�r.

7 E�t str�ight �w�y �nd enjoy with copious �mounts of v�nill� s�uce.


