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1. Kathy’s Raisin Bread
Ingredients
• 1 pack dry yeast
• ¼ cup warm water
• ¾ cup boiling water
• ¼ cup sugar
• 1 teaspoon salt
• ¼ cup butter or margarine
• ½ cup raisins
• 3¼ cups sifted German type 550 flour/all-purpose flour
• 1 tablespoon cinnamon
• 1 egg, beaten
• 1 cup uncooked oats
Instructions
1. Use the warm water to dissolve the yeast.
2. Add the sugar, salt, butter and raisins to a bowl and pour in the boiling water. Mix
together and leave to cool.
3. Sift the cinnamon into one cup of flour and mix into the bowl with the raisins.
4. Add the yeast mix, egg and oats and stir.
5. Continue to stir while adding more flour until you end up with a soft dough. Turn out
onto a surface dusted with flour and knead for about ten minutes.
6. Once the kneading is done, roll into a ball and place in a greased bowl. Cover and
leave in a warm place for about an hour. The ball of dough will double in size so
make sure the bowl is large enough to accommodate this.
7. Remove the dough and punch down. Cover and leave to rest for a further ten
minutes.
8. Divide the dough into two pieces and roll out into two long sausages. Coil the
sausages of dough into a greased round baking pan. Cover and leave to rest again.
9. Once the dough has risen to about twice its size, it is ready to bake. Place in an
oven preheated to 350 and leave to bake for 20 minutes.
10. Dust with icing sugar and serve. Additionally, you can drizzle with your favorite syrup
for extra sweetness.
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2. Kathy’s Apple Strudel
Ingredients
For the dough:
• ¼ cup butter (unsalted)
• 1½ cups German 550 flour/all-purpose flour
• Pinch salt
• ⅓ cup warm water
For the filling:
• 4 apples (medium)
• ½ cup granulated sugar
• ⅓ cup raisins
• 1 tbsp fresh lemon juice
• 1 tsp ground cinnamon
• ¼ cup almonds (finely chopped)
• 1 tsp vanilla extract
• 2 tbsp rum
To finish:
• 6 tbsp melted butter (unsalted)
• ¼ cup breadcrumbs
Instructions
1. Combine the ingredients for the dough in a bowl and mix together. Once mixed
together, turn out onto a surface dusted with flour and knead for a few minutes until
it forms an elastic dough.
2. Place the dough ball in a greased bowl, cover and leave somewhere warm for about
half an hour.
3. Mix the raisins with rum and leave to soak for half an hour. Afterwards, discard the
rum.
4. Peel the apples and remove the cores. Cut into 1” pieces (they should look similar to
fries but about a quarter of the size!).
5. Put the apple pieces into a bowl with the lemon juice, cinnamon, sugar, raisins,
chopped almonds and vanilla extract. Stir together.
6. Place the dough ball on a counter lightly sprinkled with flour and roll it out very flat.
When it is rolled flat, stretch it out even more until you can almost see through it. Try
to aim for a rectangle of about 18”x12”. Brush half the melted butter over the top.
7. Leaving about an inch border all around, cover the flattened dough with the
breadcrumbs. After this, spoon on the apple mixture – but avoid pouring in the liquid.
8. Fold the top and bottom part of the dough from the long side of the rectangle over
the apple mix then carefully roll up the strudel from the narrow end.
9. Place the strudel on a greased baking sheet with the seam underneath. Brush with
some more melted butter and place in an oven preheated to 350°F. Bake for 50
minutes.
10. Keep an eye on it so it doesn’t burn and continue to brush with melted butter every
15 minutes or so.
11. Remove from the oven and leave to cool. Dust with icing sugar and serve warm.
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