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Apple and Pear Strudel Made From Potato 

for  2 - 4   Persons 

Quantity / Ingredients 

 

250 g cooked floury potatoes  

60 g  flour 

50 g  rolled oats, fine 

1-2 tbsp vegan crème fraîche 

salt     

20 g vegan butter 

200 g  tart apples (e.g. Boskop)  

100 g  pears 

3 tbsp  sugar mixed with 1 pinch of 

cinnamon 

1 cl  rum (if desired)    

a few drops of lemon juice 

35 g  raisins    

 

Potatoes The German's favorite tuber is 

low in calories, compared to rice or pasta 

only about half the calories, contains 

about 78% water. It contains vitamin B+C, 

potassium, calcium, phosphorus and 

magnesium. It is very versatile. 

Preparation: 

 

• Pre-cook the floury potatoes. Leave the boiled jacket 

potatoes to cool, peel and press through a potato ricer. 

Melt the vegan butter over hand heat and add to the 

potatoes with the flour, oat flakes, vegan crème fraîche and 
salt. Knead everything into a smooth dough, shape into a 

roll, cover and leave to stand for 20 minutes. 

• Cut out and peel the apples. Remove the cores from the 

pears and peel them. Cut both into thin slices. 

• Roll out the dough to the thickness of a finger on a floured 

work surface. Tip: If the dough is too wet, add a little more 

flour. Sprinkle with apples, pears, raisins and cinnamon-

sugar and drizzle with rum and lemon juice. Brush the 

edges of the dough with egg and roll up the dough. Press 

the ends of the strudel down firmly and place on a buttered 

baking tray, brush the surface with egg and bake in a 

preheated oven at 180° for approx. 50-60 minutes. Sprinkle 

with powdered sugar and serve warm. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

for  1  Persons 

Quantity / Ingredients 

 

40 g phyllo pastry 

100 g  rice - long grain - not basmati

 boiled 

20-40 g rose water 

5 g cinnamon 

20 g candied fruit (candied lemon 

peel, candied orange peel or 

ground almonds) 

20 g oil or vegan butter for rolls  

10 g  sugar 

10 g powdered sugar or honey 

Butter for spreading 

Preparation: 

 

• Heat twice as much water as rice, add a little salt. Bring to 

the boil briefly, cover and simmer over a very low heat for 

18 minutes. 

• Chop the candied fruit and add to the rice. 

• Add cinnamon, half the amount of butter, sugar and rose 

water. 

• We can also use ground almonds instead of fruit. 

• Lay out the filo pastry individually, brush with a little vegan 

butter, place the filling in the middle and roll up tightly. 

• Brush with butter and freeze everything flat. 

• If required, bake in a preheated oven for 10-12 minutes at 

200° C until golden brown. 
• Serve warm with powdered sugar or honey on top before 

eating. 

• We can add fruit sauce or almonds. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Caramelized pear with vegan walnut cream 

for  2  Persons 

Quantity / Ingredients 

 

2 / 2 pears 

150 g  vegan cream cheese  

(see basic recipe) 

60 g  walnuts 

 

For caramelizing: 

40 g  brown sugar 

100 ml  water 

1 tbsp  rose water 

½  cinnamon stick 

20 g  vegan butter 

Preparation: 

 

• Heat the sugar with the water, rose water and cinnamon 

stick in a pan. 

• At the same time, wash and dry the pear and cut in half 

without peeling. Cut out the core.  

• Then add the pear halves to the pan and caramelize briefly, 

about 5 minutes. 

• Add the butter and leave the pear halves in the syrup for 

10-15 minutes. 

• In the meantime, chop the walnuts. 

• Pipe the cream cheese into the pear halves, top with the 

chopped walnuts and drizzle with the syrup. 


