Like an Insbde-out sushd rall —fce u‘!:.HHd.:I-:rtru.rh.l mnr_l.fiuptd.i-
ents—Stephen Dharfee bucks convention by reversing apple
stradcl, encasing the pastry in an apple wrapper. In a matter of
speaking, two “mothers” conceived this one dish: first, The
French Laundry’s obsessive use of the Japanese murning slicer dur-
ing Drurfee's ¢ 12 vears covering varioys stations imostly pastry) az
Thomas Keller's restaurant in Yountville, California, and second,
a creative way to illustrate the so-called pastry flip during the Feod
Arty partnered, healthy chemed 2006 Worlds of Flavor Baking &
Pastry Arts Invitational Retreat ar The Colinary Institute of
America's Groystone campus in 56, Helena, California, where
Drurfee teaches in the baking and pastry program.

“This dish found its initial inspiration from the oo, which, in
the TFL kitchen, was called the “Jenny Machine” after a CIA
intern,” Durfee exphins. “Everyone loved that machine! Thomas
used it to slice a ribbon of potato, which was then wrapped around
a fish filler before it was sautéed. In che spirie of one-upmanship, 1
started wrapping everything in nis]'n: in apple ribbons —caloes,
French toast, ete, Not surprisingly, some of the best dishes from
my dessert repertoire were blatantly ripped off from other stations
in the TFL kivchen. I've abways said thar the most imporoant erain-
ing | had for my pastry carcer was the vear and a half that [ spent
on the garde-manger statson in thar kicchen, where T starved when
The French Laundry opencd in July 1994, T spent another vear on
fish [partnered with Jonathan Benno, now of Per Se] and six
embarrassing wecks on meat before the pastry position opened up.

“For that conference on healeh and wellness 1 had oo ilhssrace
the ‘pastry flip," which urns a dessert’s indulgent part into the gar-
pish and its fruit into the main event. Around here, this is often
explained using cheesecake a5 the metaphor: rather than serve a
hunk of rich cheesecake with strawhernes as the En.rnijh VO SETVE
a bowl of delicious local, scasanal, organke, bin-dynamic, fair
wage — this is California, you know—strawberries with a small shice
of cheesecake, just enough o satisfy the craving bur not enough to
overwhelm an already full dinee. Under pressure to come up with
something a livtle more interesting than that for a conference of
my fellow chcfs, 1 pulled dee apple abbon out of my bag of tecks,
“Aipped” the role of the strude] dough, and came up with the ver-
ajon thit 1 demo here. The rest of the dish bs Heshed oue with
raisins, dry white wine, and an oil made from fresh bay laurel leaves
froam our garden.”

Techniques

APPLE STRUDEL DEMO BY STEPHEN DuUrree, Jim Poris
REPORTS. PHOTOS BY [ENNIFER MARTINE.

INSIDE-OUT APPLE STRUDEL

Pasmey CHEFTNSTRUCTOR STEPHES DURFEE, CEPC, THE CuLmary
[ATTTUTE OF AMERICA AT GREYSTONE, 5T HELENA, CALIFORNIA
Yielel: ¢ stmudel fregquires advance preparation)

Bay leaf ol

30 fresh bay leaves, stemmed, blanched, and shocked

1 bunch parsley, leaves only, blanched and shocked

1 cup canaln oil

1. Dy bay leaves and parsley very well: place in a blender; add oil;
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puree; place in nonreactive bowl; cover with plastic wragy; let infuse
overnight. 2. Place herb mixrure in chinois lined with cheesecloth
ser over bowl; strain odl into the bowl; reserve; discard herbs,
Atsembly:

& Grolden Delicious or Fuji apples

13 cup raisins

14 cup brown sugar

34 cup water

3 Theps, unsalved butter, meloed

3 Thaps. canola oil

1 tsp. granulated sugar

/5 tsp. cinmamon

1/8 tsp. salt

U8 tsp. nutmeg, freshly grated

2 sheets phyllo dough

confectioners’ sugar (for dusting)

2 taps. bread crumbs, toasted

2 taps. almonds, roasted and finely chopped

12 cup white wine

2 fresh bay leaves
2 Thsps. golden raisins
créme fraiche, whipped

(for garnish)
L. Peel 2 apples; core; cut into
medium dice (yield should be
2 cups). 3. Place diced apples,
i3 cup raising, brown sugar,
14 cup waner, 1 tsp. butter, 1 tsp.
oil, sugar, cinnamon, salt, and
MUEMER IN RORrEactive saucepan
set over medium heat; bring oo a
simmer; cover; conk until apples
soften (abour 2o minutes); re-
move from heat; cool o room
temperature. 3. Heat oven to
400°F. 4 Brush 1 sheet phyllo
dough with a mixture of 2 tsps.
butter and 2z tsps. oil; sprinkle
with confectioners” sugar; top
with remaining sheet phyllo
dough; brush with butter/oil
mixrure; sprinkle with confec-
tioners' sugar; dust wirh bread
crumbs and almonds; roll ineo
a tight cvlinder; brush outside
of cylinder with butterfoil mix-
ture; sprinkle with confection-
ers sugan; place on baking sheet;
bake until golden brown (sbout 15 minutes); remove from oven;
reserve. 5. Reduce oven to 350°F 6. Peel apples; using a Japancse
turning slicer, cut remaining 4 apples into 12" long ribbons (AX
arrange apple ribbons so they barely overlap on parchment lined
sheer pan (B mix 2 Thsps. butter and 2 Thaps, oil; brush apple
ribbons with burterfoil mixoure; spread applefraisin filling i a
line down one edge of the apple sheet (C); center phyllo cylinder
in the center of apple/raisin filling (I); roll the apple sheet as you
woundd a serudel or sushi roll, using parchment paper as a guide
(E}; brush with bucter/oil blend; sprinkle with confectioners'
sugar; bake until lightly browned {about 15 minotes); remove
from oven; reserve (F) 7. Bring wine to a boil in nonreactive
saucepan; ignite to born off the alcohol; add /2 cop warer, bay
leaves, and golden raisins; simmer 15 minutes; remove bay leaves;
place mixeure in 3 blender; puree; reserve. 8. To serve, cut into
portions; place 1 portion on each dessery plate; garnish plate with
gobden raisin puree and bay leaf oil; rop exch slice of serudel with
creme Fraiche.
What to drink: Late barvent Biesling
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