Basic Studel Dough

pple Sturdel — (p felstuudet

18 oz flour (all purpase)
3az dil (any vegetabile — no elive)
1 pinch of salt

1 egg

9az wanun water (100°%)
1. Place flour in a hollowed-cut circle en a clean, duy cutting board or in a large bowl
2. ddd water and il inte the well in the center
3. Cembine flour and liquids wusing a ciiss-cnoss mation with a seviated knife te evenly

Fneading

1.

separate and distribute all the ingredients

Hnead deugh with one hand, use your ather hand te add enly as much flour ante
the wenk surface and inte the deugh as is minimally needed to produce a cofierent
but still sticky dough; altexnate fneading and ‘thwowing the dough onto the board ox
tawand the center of the bowl’ (this is a great eppaortunity te let cut your anger at
samething o somebiody. .. ); kneading and throwing process should take approx. 15
minutes, the dough now has a seft, silky surface and is ne langer sticky.

Divide deugh in twe balls, place on a parchment-lined shieet pan, brush the tops
with warm melted butter o oil and cover with an invested bowl, let them west for 30
minutes at waom temperature (approx. at 75°% )

Fnepare filling as cutlined in
individual wecipe at this time

Stuetching the Dough

1.

Jake a tabile cloth, dust it with flower, place ene of the dough balls en it (Ceave the
ather fhalf covered ), lightly dust the dough with flour and well cut with a wolling
pin inte an even Y, thick rectangle

Lightly flower your hands, pick up the dough at the edge and stide your hands
undex it toawand the center, palms down; allow the dough vest acrass the back of
both hands (even as far as toward your foreanm ) begin pulling in eppaosite
directions te steetch the dough (de net let your fingers touch the dough to prevent
tearing it ); continue lifting and stretching the dough, working your hands gently in
eppasing meotien, always moving frem clese te the center out to the edges until the
dough weachies an even, transparent thickness covering the entive work surface; place
deugh an tabilecloth, smoath and stretch it'; trim the edges of dough all around the
wank surface sa that ne thick o cverhanging pieces semain.

Yif the dough should tear, simply layer the filling around the ear, leaving enough of a margin to avoid additional
damage; do not try to patch, re-amass or re-roll it




Upple Fitling
6tk  apples [prefevied: Fuji]
1 sugar
1oz vanilla
1oz cinnamen
Vb naisins
Lemen zest from ene lemen
8oz bread cruumbs
3oz unsalted butter
Opticnal:
wum?, walnuts , ox Glueblieniies,
or dried cranbieviies

Prepaing apple filling:
wash and peel apples, cut in quarters and slice thin
add all other ingredients and mix well,
depending on the sweetness of apples, you may need mare sugar
Reasting bread crumbs:
melt butter in a sauté pan cver medium fieat, add bread cuumbs
and lightly toast; set aside to cacl
For assembily:
‘mentally fold the deugh into thiee equal sections lifte a business letter’
spread an even bayer of ceol, woasted bread cuumbs cver two thinds of the dough
and spread apple filling over that
buush remaining ene-thind of unfilled dough with melted Gutter
falding the cloth at twe conners and stant wolling the stuudel from the filled end
allowing gravity te pul the 1oll aver ento. itself;
eaxpent equal pressure with both hands te ensure a unifoun shape from ene side
to the othier — do not teuch the dough divectly with your hands!
Tnansfer stuudel — prepare the second stuudel in the same manner
Using cloth life “a sling” transfer stuudel to a buttered [or nen stick spray |
sheet pan ar clear glass baking dish, barge enough te comfortabily fold
both your stuudels, approx. 3 inches apart
Bake for appreximately 35 — 40 minutes at 375 - 390°F
When stuudels are an even golden brown, remove fram cuven,
Sprinkle with cenfectionens’ sugar, slice and sewe while still slightly wavm

Enjoy!
Master Chief Withetm Jonach
&
Gerda Meuvald

2 . .. .
You may want to microwave the raisins with rum






