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auntie rosie’s plum & apple strudel

nutrition, cooking & 
serving guide

Remove lid and reheat 
at 180°C until core 
temperature has reached 
83°C. Once hot enough, 
remove lid completely.

The blend of apples and plums 
creates a delicious balance of 
natural sweetness and gentle 

tang, with good nutrition at its 
heart. Providing at least 2 of a 
child’s 5-a-day, the plums add 

antioxidants and fibre to support 
healthy digestion, while the apples 
bring vitamin C to help support the 

immune system, iron absorption, 
and keep skin healthy.
a little extra goodness!

NUTRITION

COOKING

SERVING
Yoghurt

This comforting, gently spiced 
second course is made with juicy 
apples and ripe plums, combined 
with naturally sweet raisins and 

wrapped in crisp, golden filo pastry.

SAFETY
We recommend using a 
baking tray to move the meals 
in and out of the oven.


