
Apple pastries
食谱作者  V-ZUG  瑞族

制备过程 20  分钟
烘烤的时
间：烘烤时
间取决于机
器

15  分钟

份 8
电器 Combair-Steam SE  自  2015  年

Preparation

2 rolls of puff pastry

4 apples

50 g sugar

将发酵桶预加热   热风+清蒸   到  200°C
Cut each sheet of puff pastry into eight equal-sized rectangles. Brush eight of the rectangles 
with a little water and place another rectangle on top of each one. Place the rectangles on 
two lined baking trays.
Peel, quarter and core the apples, then cut the quarters into thin slices. Arrange the slices 
of apple on top of the puff pastry in an overlapping fashion, leaving a 1 cm border from the 
edge.

Put the baking trays into the preheated cooking space. Bake.

放入架子

在   热风+清蒸   期间为  200 15  分钟°C

配件

2 baking trays

附加信息

创建时间 11.12.2019

瑞士百年家电   细节成就品质 1


