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Apple Strudel – Austria




    Apple strudel is a traditional Viennese pastry and very popular in Austria




    Ingredients




    225 g flour




    3 ml salt




    1 egg (beaten)




    30 ml oil




    60 ml warm water




    1 kg apples (peeled, cored and chopped)




    40 g raisins




    50 g currants




    75 g sugar




    2 ml ground cinnamon




    100 g ground almonds




    65 g butter (melted)




    Icing sugar




    Method




    Sift the flour and salt together.




    Add the egg, oil and warm water.




    Mix well.




    Knead the pastry for 15 minutes on a floured board.




    Place the pastry into a plastic bag and store in a warm place for 1 hour.




    Combine the apples, raisins, currants, sugar and cinnamon together.




    Roll the pastry out on a floured board.




    The pastry must be paper-thin.




    Cut the pastry into a rectangle.




    Sprinkle the ground almonds over the rolled out pastry.




    Spoon the apple mixture along the end of the dough.




    Roll the pastry up like a Swiss roll.




    Paint the strudel with the melted butter.




    Bake at 180 degrees C for 20 minutes.




    Allow to cool.




    Sprinkle with icing sugar.




    
Baked Alaska – France




    The Chinese made a similar dessert but used pastry instead of the meringue. The French brought in the meringue and made the actual first Baked Alaska.




    Ingredients




    3 eggs




    150 g castor sugar




    5 ml lemon extract




    125 ml milk




    60 g butter




    150 g flour




    7 ml baking powder




    2 ml salt




    Zest from 1 lemon




    2 pints ice cream (bricks)




    5 egg whites




    5 ml vanilla extract




    2 ml cream of tartar




    166 ml sugar




    Method




    Beat the eggs and sugar together until light and fluffy.




    Add the lemon zest and lemon extract.




    Bring the milk and butter to boil.




    Remove from heat.




    Sift the dry ingredients together.




    Add the egg mixture and milk mixture gradually to the dry ingredients.




    Pour the batter into a greased cake pan.




    Bake at 180 degrees C for 20 to 25 minutes.




    Lay ice cream bricks side by side and cut the ice cream to be 1 inch smaller than the cake on all sides.




    Place the cake on a piece of foil.




    Place the ice cream in the centre of the cake.




    Cover the cake and ice cream with the foil and freeze until firm.




    Beat the egg whites, vanilla extract and cream of tartar together to form soft peaks. Gradually add the sugar.




    Beat until stiff.




    Transfer the cake to a baking sheet.




    Spread with meringue over the cake making sure you seal all the edges.




    Swirl the meringue white to form peaks.




    Bake at 500 degrees F for 3 minutes.




    Slice and serve immediately.




    
Baklava – Greece




    Baklava is a rich sweet pastry made of layers of filo pastry filled with chopped nuts and sweetened with honey. It had it’s origins in the former Ottoman Empire and much of Central and Southwest Asia.




    Ingredients




    1 lb walnuts (chopped)




    62,5 ml sugar




    5 ml ground cinnamon




    1 lb phyllo pastry




    187 ml butter (melted)




    ½ lb sugar




    312 ml water




    2 cinnamon sticks




    10 ml lemon juice




    Lemon zest from 1 lemon




    25 ml honey




    Method




    Combine the walnuts, sugar and cinnamon together.




    Grease the sides and bottom of a baking dish with butter.




    Cut the phyllo pastry to the length of the dish allowing 1 inch extra for shrinkage.




    Spread the 5 layers of phyllo pastry into the bottom of the oven dish. Brush each layer of phyllo pastry with the melted butter.




    Sprinkle a thin layer of the walnut filling over the surface.
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