( Apple Turnovers )

Vegetarian

READY IN SERVINGS
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737 kcal

Ingredients

D 2 apples firm cored peeled cut into 1/2-by-1-inch pieces (preferably Granny Smith, Gravenstein, or

another variety)
I:‘ 2 tablespoons t brown sugar dark packed
I:‘ 1large eggs
I:‘ 0.3 cup granulated sugar
I:‘ 0.3 teaspoon ground cinnamon
I:‘ 1.5 teaspoons juice of lemon freshly squeezed
I:‘ 1 Dash nutmeg

I:‘ 14 ounce puff pastry frozen thawed
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|:| 0.1 teaspoon salt fine
|:| 2 tablespoons butter unsalted cut into small pieces

|:| 1 tablespoon milk whole

Equipment
bowl

baking sheet
sauce pan
baking paper
oven

knife

whisk

sieve

plastic wrap

rolling pin

OO onnbonc

pastry brush

Directions

|:| Line a baking sheet with parchment paper and set aside.

|:| Place apples, lemon juice, brown sugar, granulated sugar, salt, cinnamon, nutmeg, and butter
in a large saucepan and stir to combine and evenly coat the apples. Cook over medium heat,

stirring occasionally, until apples are soft, about 15 minutes.
|:| Remove from heat. Set a fine mesh sieve over a small bowl and pour in the apple mixture.

Let apples cool to room temperature, and reserve the juice in the bowl.When apple mixture
has cooled, whisk together the egg and milk in a small bowl until the egg is broken up; set

aside.

|:| Spread the sheet of puff pastry on a lightly floured surface. Dust pastry lightly with flour and,
using a rolling pin, roll into a 12-inch square. Using a sharp paring knife, trim just the uneven
edges and cut the dough into four equal squares.
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Transfer the squares to the parchment-lined baking sheet and place in the freezer or
refrigerator until firm, about 5 to 10 minutes.Using a pastry brush, lightly brush a 1-inch border
on the edges of the dough with egg wash. Reserve the egg wash. Spoon 1/4 of apple mixture in
middle of each square, and fold dough in half to form a triangle. Seal the edges by pressing
them together with the tines of a fork.

Cut a few slits in top of each turnover with the tip of a paring knife. Cover the baking sheet
with plastic wrap and refrigerate until firm, about 15 to 30 minutes. Meanwhile, heat the oven
to 425°F and arrange a rack in the middle.

Remove the turnovers from the refrigerator, and remove the plastic wrap.
Brush the top of each turnover with the egg wash.

Bake until golden brown and flaky, about 15 to 20 minutes.

Transfer to a rack to cool slightly.

Serve warm, drizzled with the reserved juice and with a scoop of ice cream, if
desired.Beverage pairing: Eric Bordelet Sydre Doux, France. Apples to apples is always a good
call, and there’s no better place to find fermented apple juice than Normandy—and not many
producers as accomplished as Eric Bordelet. This is his “sweet” style, though it's not that
sweet, which is good since neither is the dessert. Bright, fresh, and toasty, there are few more
pleasurable things to drink.

Nutrition Facts
]

PROTEIN 4.96% [ FAT 54.25% cARBS 40.79%

Properties
Glycemic Index:67.77, Glycemic Load:36.39, Inflammation Score:-5, Nutrition Score:12.108695517416%

Flavonoids
Cyanidin: 1.43mg, Cyanidin: 1.43mg, Cyanidin: 1.43mg, Cyanidin: 1.43mg Peonidin: 0.02mg, Peonidin: 0.02mg,

Peonidin: 0.02mg, Peonidin: 0.02mg Catechin: 118mg, Catechin: 118mg, Catechin: 1.18mg, Catechin: 1.18mg

Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg, Epigallocatechin: 0.24mg

Epicatechin: 6.85mg, Epicatechin: 6.85mg, Epicatechin: 6.85mg, Epicatechin: 6.85mg Epicatechin 3-gallate:

0.01mg, Epicatechin 3-gallate: 0.0Img, Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img

Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg, Epigallocatechin 3-gallate: 0.17mg,

Epigallocatechin 3-gallate: 0.17mg Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol: 0.09mg, Eriodictyol:
0.09mg Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg, Hesperetin: 0.27mg Naringenin: 0.03mg,
Naringenin: 0.03mg, Naringenin: 0.03mg, Naringenin: 0.03mg Luteolin: 0.11mg, Luteolin: 0.1Img, Luteolin: 0.11mg,



Luteolin: 0.11mg Kaempferol: 0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg, Kaempferol: 0.13mg Quercetin:
3.66mg, Quercetin: 3.66mg, Quercetin: 3.66mg, Quercetin: 3.66mg

Nutrients (% of daily need)

Calories: 737.31kcal (36.87%), Fat: 45.08g (69.36%), Saturated Fat: 13.72g (85.73%), Carbohydrates: 76.27g
(25.42%), Net Carbohydrates: 72.47g (26.35%), Sugar: 28.85g (32.05%), Cholesterol: 62mg (20.67%), Sodium:
342.47mg (14.89%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 9.27g (18.54%), Selenium: 28.15ug (40.21%),
Vitamin B1: 0.42mg (27.94%), Manganese: 0.55mg (27.69%), Vitamin B2: 0.37mg (21.88%), Folate: 86.84ug (21.71%),
Vitamin B3: 4.25mg (21.24%), Vitamin K: 18.55ug (17.67%), Iron: 2.94mg (16.32%), Fiber: 3.8g (15.19%), Phosphorus:
100.76mg (10.08%), Copper: 0.15mg (7.74%), Vitamin E: Img (6.67%), Vitamin A: 299.37IU (5.99%), Vitamin C:
4.92mg (5.97%), Magnesium: 23.7mg (5.93%), Potassium: 194.04mg (5.54%), Zinc: 0.76mg (5.05%), Vitamin B6:
0.09mg (4.29%), Calcium: 35.65mg (3.56%), Vitamin B5: 0.28mg (2.8%), Vitamin D: 0.4pg (2.64%), Vitamin B12:
0.14pg (2.39%)



