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Ingredients 4 Portions
 = Kot�nyi Produkte

4 Eggs

250 ml Cre�m

65 g Sug�r

1 Org�nic lemon (juice �nd

zest)

200 g Apples, gr�ted

1 pkg. Filo p�stry

6 pcs. Org�nic d�tes

3 tbsp. Honey

2 tbsp. C�ndied or�nges

1 tsp.  Apple Strudel

Se�soning Mix

1 H�ndful of pec�n nuts

1 H�ndful of chopped

pist�chios

Powdered sug�r to

decor�te

Iced �pple strudel with honeyed

d�tes

20—30 Min

Prep�r�tion

1 Sep�r�te the eggs �nd be�t the egg white until the mixture forms sti�

pe�ks. Be�t the sug�r with the egg yolk �nd �pple strudel se�soning, mix

over � b�in-m�rie until flu�y, then le�ve to cool.

2 Be�t the whipping cre�m until it forms sti� pe�ks, then pl�ce in the fridge.

Combine the cold egg yolk mixture with the gr�ted �pples �nd lemon juice.

3 Fold in the cre�m �nd egg white one �fter the other. Pl�ce the mixture in �

squ�re b�king p�n (1 cm high) �nd freeze for �round 12 hours.

4 Once the mixture is frozen, slice into strips me�suring 2x5 cm, wr�p with

the filo p�stry �nd fry briefly in hot oil until golden-brown. Le�ve to dr�in,

then sprinkle with powdered sug�r.

5 Combine the qu�rtered d�tes with honey, nuts �nd c�ndied or�nges, �nd

sprinkle over the pl�tes. Fin�lly, top with the chopped pist�chios.


