Recipesfrom
from Saving
Recipes
Secrets Amelie
She Kept

Courtesy of www.CathyGohlke.com

Lea’sCONGEALED
Apple Strudel
NORMA MOSELY’S
BRIDAL SALAD

Ingredients
� 2 cups of flour
� 2 eggs, beaten
� ¾ cup water, lukewarm
� pinch of salt
� ½ teaspoon vinegar
� 4-5 pounds tart apples
� 1/3 cup sugar
� 3 Tablespoons cinnamon
� 6 Tablespoons melted butter
� 4 Tablespoons bread crumbs
� 1 cup chopped almonds or other nuts
� 1 and ½ cup raisins

Ingredients:
•
1 small package lime Jell-O
•
1 cup boiling water
•
1 small package of cream cheese or ½ cup small curd
cottage cheese
•
½ cup chopped pecans
•
1 small can crushed pineapple (include juice)
•
1 small (5-6 oz.) can milk (any can milk except
Carnation)
Directions
flour in a mound on breadboard. Make depression—a center well.
• �� 2Heap
Tablespoons
Mayonnaise
Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
�
�

Cover the dough and set in a warm place.
Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.

Directions:
• �� Dissolve 1 small package lime Jello-O in 1 cup of
�
boiling water.  
�
•
Dissolve small package of cream cheese or ½ cup small
�
� curd cottage cheese in Jello mixture, making certain
orcustard
cottage
melts.
* Servecream
with a warm
sauce or cheese
vanilla sauce.
Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.
•
Add ½ cup chopped pecans, 1 small can crushed pine
*Here is a simple recipe if you don’t have the mix:
apple (including juice), 1 small can milk, and 2 Table
Vanilla
Sauce or Custard
Sauce:
spoons
Mayonnaise.
•Ingredients
Stir thoroughly, cover with plastic wrap and jell for
� 1 cup milk
hours or overnight.
� several
1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch
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AUNTLea’s
LAVINIA’S
THANKSGIVING
Apple
Strudel
CRANBERRY-APPLE SAUCE
Ingredients
�
�
�
�
�
�
�
�
�
�
�
�

2 cups of flour
2 eggs, beaten
¾ cup water, lukewarm
pinch of salt
½ teaspoon vinegar
4-5 pounds tart apples
1/3 cup sugar
3 Tablespoons cinnamon
6 Tablespoons melted butter
4 Tablespoons bread crumbs
1 cup chopped almonds or other nuts
1 and ½ cup raisins

�

Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.

Ingredients:
•
3 cups fresh cranberries, rinsed
•
1 cup brown sugar
•
¾ cup water
•
½ cup golden raisins
•
2 Tablespoons apple cider vinegar
•
1 short cinnamon stick  
• Directions
1/8 teaspoon ground cloves
Heapteaspoon
flour in a moundsalt
on breadboard. Make depression—a center well.
• � 1/8
� Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
• � 1Cover
large
apple,
peeled,
cored and diced
the dough
and set
in a warm place.

�
Directions:
�
• � Combine cranberries, brown sugar, water, raisins,
�
vinegar, cinnamon stick, cloves and salt in a heavy
�
� saucepan.
• * ServeOver
high heat, heat to boiling
with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
the directionsto
on the
can.
• followReduce
medium-low
heat, and boil uncovered,
*Herestirring
is a simple recipe
if you don’t have the
mix: five minutes.
occasionally
about
Saucediced
or Custard
Sauce:
• Vanilla
Add
apple
and gently boil 4 minutes longer.
• Ingredients
Remove and discard cinnamon stick.
1 cup milk
• � Pour
sauce into serving bowl, cool, cover, and chill a
� 1 tsp. vanilla
hours sugar
or overnight before serving.
� few
1 Tablespoon
2 egg yolks
• �� May
also be served warm.
1/2 teaspoon cornstarch
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Ingredients

LIESELOTTE’S
APPLE
NUT CAKE
Lea’s Apple
Strudel

Cake
� Ingredients:
2 cups of flour
� 2 eggs, beaten
• � 3 ¾cups
unbleached flour
cup water, lukewarm
of salt
• � 1 pinch
teaspoon
soda (make sure soda is fresh)
� ½ teaspoon vinegar
• � 1 4-5
teaspoon
cinnamon
pounds tart apples
cup sugar
• � 2 1/3
cups
sugar
� 3 Tablespoons cinnamon
• � 1 6and
½ cups
Wesson
oil
Tablespoons
melted
butter
Tablespoons bread crumbs
• �� 3 41eggs
cup chopped almonds or other nuts
and ½ cup
raisins
• � 3 1cups
well
diced apples
•
2 teaspoons vanilla
Directions
• � 1Heap
cupflour
chopped
in a mound onpecans
breadboard. Make depression—a center well.
� Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
• � 1Cover
cupthecoconut
dough and set(optional)
in a warm place.
�

Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.

�
Brown
Sugar Butter Glaze Ingredients:
�
• � 1 stick butter
• � 1 cup dark brown sugar
• �� ¼ cup milk

* Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.
*Here is a simple recipe if you don’t have the mix:

Vanilla Sauce or Custard Sauce:
Ingredients
� 1 cup milk
� 1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch
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Directions for Cake:
Lea’s Apple Strudel
•
Sift together flour, soda and cinnamon.
Ingredients
cups ofsugar,
flour
• � 2Mix
oil, eggs (one at a time) and vanilla in a sepa� 2 eggs, beaten
rate
bowl.
� ¾
cup water, lukewarm
�
pinch
of salt
• � ½Fold
in the other ingredients.
teaspoon vinegar
• � 4-5
Pour
a greased and floured tube pan.
poundsinto
tart apples
cup sugar
• �� 1/3
Bake
at 325 degrees for 1 hour and 15 minutes.
3 Tablespoons cinnamon
Tablespoons
• � 6Allow
tomelted
coolbutter
on cake rack for 20 minutes.
� 4 Tablespoons bread crumbs
• � 1Remove
from pan
cup chopped almonds
or otherand
nuts cool completely.
Ingredients
� 1 cup milk
� 1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch

Vanilla Sauce or Custard Sauce:

*Here is a simple recipe if you don’t have the mix:

* Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.
�
�

Heap flour in a mound on breadboard. Make depression—a center well.
Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
Cover the dough and set in a warm place.
Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.

� 1 and ½ cup raisins

Directions for Brown Sugar Butter Glaze:
flour
in aingredients
mound on breadboard.
Make
depression—a
• � Heap
Mix
all
and
boil
slowlycenter
forwell.
2 and ½ minutes,
� Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
stirring
constantly.
� Cover the
dough and set in a warm place.
� Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
• sugar
Pour
over cake and allow to set.
and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
• �� Melt
This
cake stores well at room temperature or in refrigbutter and mix in bread crumbs. Coat the rolled out dough with this mixture.
� Spread
the apple
mixture
across dough,
pilingeach
about 1 day,
inch high.
with nuts
raisins. a
erator
and
grows
more
moist
soSprinkle
it’s nice
toand
make
� Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
and dough.
day filling
or two
ahead.
�
�
�
�

�
�
�
�

Directions

Directions

Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.

Ingredients
� 2 cups of flour
� 2 eggs, beaten
� ¾ cup water, lukewarm
� pinch of salt
� ½ teaspoon vinegar
� 4-5 pounds tart apples
� 1/3 cup sugar
� 3 Tablespoons cinnamon
� 6 Tablespoons melted butter
� 4 Tablespoons bread crumbs
� 1 cup chopped almonds or other nuts
� 1 and ½ cup raisins

�
�

* Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.
*Here is a simple recipe if you don’t have the mix:

Vanilla Sauce or Custard Sauce:
Ingredients
� 1 cup milk
� 1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch

Lea’s Apple Strudel
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FRAU KIRCHMANN’S SCHMORBRATEN
Lea’s Apple Strudel

Ingredients
� 1 cup milk
� 1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch

Ingredients
Ingredients:
� 2 cups of flour
• � 22 eggs,
pound
beatenrump roast
¾ cup water, lukewarm
• �� salt
and pepper
pinch of salt
teaspoon vinegar
• � 1½ marrow
bone
� 4-5 pounds tart apples
• � 21/3Tablespoons
butter
cup sugar
cinnamon
• �� 136 Tablespoons
sweet onion
Tablespoons melted butter
• � 14 Tablespoons
tomato bread crumbs
� 1 cup chopped almonds or other nuts
• � ½
cup water
1 and ½ cup raisins
•
1 Tablespoon flour
•Directions
½ cup beef stock
� Heap flour in a mound on breadboard. Make depression—a center well.
Addcup
beatencream
eggs, water, salt and vinegar, and knead into a firm dough.
• � ½

Vanilla Sauce or Custard Sauce:

*Here is a simple recipe if you don’t have the mix:

* Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.
�
�
�
�
�
�

Heap flour in a mound on breadboard. Make depression—a center well.
Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
Cover the dough and set in a warm place.
Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.

Cover the dough and set in a warm place.
Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.
�
�
�
�

�
�

Directions
for roast:
�
• �� Rub roast thoroughly with salt and pepper
• � Fry roast and marrow bone in butter over medium high
� to high heat.
• � Chop onion and tomato coarsely and add to pan.
Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
•*follow
Pour in water, cover and cook/stew, turning occasionally,
the directions on the can.
over low heat for 1 and ½ to 2 hours
*Here is a simple recipe if you don’t have the mix:
•
OR
Vanilla Sauce or Custard Sauce:
•
Place roast with marrow bone, onions and tomato in a
Ingredients
pot, cover, and let cook on low for 6 hours or
� crock
1 cup milk
� on
1 tsp.high
vanillafor 4 hours.  Do not open lid to crockpot.
� 1 Tablespoon sugar
• � Place
roast on board to settle a few minutes, then carve
2 egg yolks
� and
1/2 teaspoon
servecornstarch
on platter
Directions

Ingredients
� 2 cups of flour
� 2 eggs, beaten
� ¾ cup water, lukewarm
� pinch of salt
� ½ teaspoon vinegar
� 4-5 pounds tart apples
� 1/3 cup sugar
� 3 Tablespoons cinnamon
� 6 Tablespoons melted butter
� 4 Tablespoons bread crumbs
� 1 cup chopped almonds or other nuts
� 1 and ½ cup raisins

Lea’s Apple Strudel
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This is nice to serve with potatoes, noodles, cabbage or
Spatzle.Lea’s Apple Strudel

Ingredients
� 1 cup milk
� 1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch

•

Ingredients
� 2 cups of flour
� 2 eggs, beaten
� ¾ cup water, lukewarm
� pinch of salt
� ½ teaspoon vinegar
� 4-5 pounds tart apples
� 1/3 cup sugar
� 3 Tablespoons cinnamon
� 6 Tablespoons melted butter
� 4 Tablespoons bread crumbs
� 1 cup chopped almonds or other nuts
� 1 and ½ cup raisins

Directions for gravy:
•
Add flour, beef stock and cream to fat.  
•
Stir over medium high heat until just boiling and
thickened.
•
Pour into gravy boat and serve with roast

Vanilla Sauce or Custard Sauce:

*Here is a simple recipe if you don’t have the mix:

* Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.

Directions

Ingredients
� 2 cups of flour
� 2 eggs, beaten
� ¾ cup water, lukewarm
� pinch of salt
� ½ teaspoon vinegar
� 4-5 pounds tart apples
� 1/3 cup sugar
� 3 Tablespoons cinnamon
� 6 Tablespoons melted butter
� 4 Tablespoons bread crumbs
� 1 cup chopped almonds or other nuts
� 1 and ½ cup raisins

�
�

Heap flour in a mound on breadboard. Make depression—a center well.
Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
Cover the dough and set in a warm place.
Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.
�
�
�
�

�
�
�
�

�
�
�
�

Heap flour in a mound on breadboard. Make depression—a center well.
Add beaten eggs, water, salt and vinegar, and knead into a firm dough.
Cover the dough and set in a warm place.
Peel and grate apples, squeezing the extra juice out with a paper towel or tea towel. Sprinkle with
sugar and cinnamon.
Dust parchment paper with flour and roll out dough as thin as possible.
Melt butter and mix in bread crumbs. Coat the rolled out dough with this mixture.
Spread the apple mixture across dough, piling about 1 inch high. Sprinkle with nuts and raisins.
Roll the dough over and over several times to form a loaf (strudel) with alternating layers of
filling and dough.
Brush the finished loaf with more melted butter, place on a greased baking sheet.
Bake in a hot oven (400 degrees) until the crust is crisp and browned.
�
�
�
�

�
�

Directions

* Serve with a warm custard sauce or vanilla sauce. Bird’s Eye Custard sauce is easy to make—just
follow the directions on the can.
*Here is a simple recipe if you don’t have the mix:

Vanilla Sauce or Custard Sauce:
Ingredients
� 1 cup milk
� 1 tsp. vanilla
� 1 Tablespoon sugar
� 2 egg yolks
� 1/2 teaspoon cornstarch

Lea’s Apple Strudel
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