
Phyllo Apple Strudel with Cinnamon and Walnuts 

Makes two 8-inch strudels 

http://phyllo.com/2013/10/09/cinnamon-walnut-apple-phyllo-strudel/ 

 

For the filling: 

3 medium apples (I used Gala), peeled, cored, and finely diced 

1/2 cup sugar 

¼ cup finely chopped walnuts 

2 tablespoons raisins 

1/4 teaspoon salt 

1 tablespoon all-purpose flour 

1 1/2 teaspoons cinnamon 

 

For the crust and assembly: 

1 stick butter, melted 

8 sheets Athens® Fillo Dough (9" x 14"), thawed 

 

1. In a medium bowl, toss the apples with all the other filling ingredients. Set aside. 

2. Clear out a workspace. You’ll need room to put the phyllo on dry counter space and to place a cutting board nearby. You’ll 

also want room for the bowl of apple filling and the baking sheet. You want to streamline your work and not be racing 

around the kitchen once you’ve started. 

3. Unwrap the phyllo dough. Place the pile of sheets on the dry counter space you cleared out. Place a piece of plastic wrap 

on top. Cover with a damp paper towel large enough to cover the sheets. This prevents the phyllo from sticking. Cut the 

phyllo in half to create two near squares. 

4. Take a square sheet of phyllo and place it on your cutting board. Brush with butter. Layer on another sheet of phyllo. 

Brush that with butter. Repeat until you’ve piled up 7 sheets. 

5. Spread with the half the filling, leaving ½ inch around the edges. Top with the last piece of phyllo and use the remaining 

butter to seal it down, especially around the edges. Roll up like a huge cigar. Repeat with the second set of squares and 

the rest of the filling. 

6. As you’re finishing assembly, preheat the oven to 375°F. Bake the strudels for 25 minutes, until golden brown. Let cool 

before serving, preferably with vanilla ice cream. 
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