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Ingredients 4 Portions
 = Kot�nyi Produkte

2 pcs. Pu� p�stry

1 Org�nic egg

2 pcs. Apples

2 tbsp. Lemon juice

2 tbsp. Gr�nul�ted sug�r

0.5 pkt.  Apple Strudel

Se�soning Mix

H�lloween Pu� P�stry Pumpkins

30—35 Min

Prep�r�tion

1 First peel the �pples, remove the cores �nd finely gr�te. Then �dd the

gr�ted �pples to � l�rge bowl �nd mix with h�lf � pouch of Kot�nyi Apple

Strudel Se�soning Mix.

2 Stir in the gr�nul�ted sug�r �nd the juice of � lemon �nd �llow to infuse.

Me�nwhile, roll out the pu� p�stry �nd use either � pumpkin-sh�ped cookie

cutter or � home-m�de templ�te to punch or cut pumpkins out of the

dough. A f�ce should be cut into the side th�t f�ces upw�rd, but there is no

need to do this on the underside.

3 Cr�ck the org�nic egg. Now spre�d some of the �pple mixture in the center

of the p�stry h�lves th�t do not h�ve � f�ce. Brush round the edge with

some be�ten egg, pl�ce the p�stry h�lves th�t h�ve � f�ce on top �nd use �

fork to press the edges down firmly. Now brush egg �cross the top too.

4 Now pl�ce the pumpkins on � b�king tr�y lined with b�king p�rchment �nd

b�ke for 15 minutes �t 200 °C.

5 Allow to cool before serving.


