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Jumbo Coconut Strudel
Crispy puff pastry filled with sweet coconut puree and 
topped with slivered almonds.

What We Send
Dough (12)
Recipe Card

PREP IN 5 MINS        BAKE IN 25-30 MINS

What You Need
Baking Tray
Parchment Paper
Small Bowl
Pastry Brush
Egg
Water
Sliced Almonds (Optional)
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Warning: Baked goods will be hot when pulled out of 
the oven and can cause burns if not allowed to cool.

INGREDIENTS: COCONUT FILLING, 
COCONUT FLAKES, PASTRY STRU-
DEL,  SHORTENING, WATER, EGGS, 
SALT, VITAL WHEAT GLUTEN, COLORS 
[ YELLOW6 AND YELLOW5, CITRIC 
ACID, SODIUM BENZOATE (ASPRE-
SERVATIVE)].CONTAINS : COCONUT, 
EGGS, MILK, WHEAT, SOY

ALLERGEN CONTAINS: WHEAT, MILK, 
SOY, EGG, TREE NUTS
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Line a baking tray with parchment paper. Place the desired 
amount of dough evenly onto the baking tray to thaw.

Beat a whole egg with a splash of water in a small bowl until 
combined. Using a pastry brush, lightly brush the egg wash 
onto the surface of each dough. To mimic the stores, sprinkle 
on sliced almonds.

Once your strudels are done baking, remove the baking tray 
from the oven and let cool for about 15 minutes. Then, enjoy!

Jumbo Coconut Strudel
Crispy puff pastry filled with sweet coconut puree

and topped with slivered almonds.
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Preheat the oven to 400°F. Once the oven has preheated, 
place the baking tray on the middle rack. Bake for 25-30 
minutes or until golden brown.

Leave at room temperature (65°F) for roughly 5 minutes to 
thaw and rise.
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