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Braided Apple Sweet Bread with Cider Glaze 

Ingredients for filling and Cider Glaze: 

 ½ recipe BABKA DOUGH 

 3 medium sized baking apples, peeled, cored and thinly sliced  

 Juice of half a lemon 

 ½ cup apple cider 

 ¾ cup + 2 tbsp. packed brown sugar (divided) 

 1 tsp. + ½ tsp. ground cinnamon (divided) 

 2 tbsp. unsalted butter 

 Pinch of nutmeg 

 Pinch of fine kosher or sea salt 

 2 tsp. unbleached, all-purpose flour 

 ½ cup. Walnuts (toasted if preferred. Pecans may be used) 

 1 tbsp. heavy whipping cream 

 2 tbsp. melted unsalted butter for brushing 

Streusel Ingredients: 

 ¼ cup packed light brown sugar 

 1 tbsp. unsalted butter, melted 

 1 tbsp. granulated sugar 

 ¼ cup unbleached, all-purpose flour 

 ½ tsp. pure vanilla extract 

 ¼ tsp. ground cinnamon 

 Pinch of fine kosher or sea salt 

Directions: 

 While the dough is rising prepare the streusel and apple filling. Allow the dough to 

complete its first and second rise (first rise as one ball and the second as two balls, you 

will only need one ball for this recipe) 

 For the streusel- combine all streusel ingredients in a small bowl and blend with your 

fingers until it resembles lumpy, coarse sand. Set aside for later 

 To make the filling start by tossing the peeled, cored and sliced apples with the lemon 

juice to prevent browning 

 Place apples in a medium saucepan over medium-low heat 

 Add the cider, ¾ cup brown sugar, 1 tsp. cinnamon, nutmeg, salt and 2 tbsp. butter 
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 Cooking over medium-low heat until the apples have softened (you do NOT want to 

make applesauce out of them, only cook until soft, they will continue to cook in the 

dough later on) 

 Remove the apples with a slotted spoon to a medium heat-proof bowl and set aside (you 

want to allow as much liquid as possible to drain off of the apples so your filling won’t be 

runny later) 

 Continue to cook the cider mixture over medium-low heat, stirring very frequently to 

prevent scorching, until reduced to a syrup-like consistency (reduced by about half). Be 

careful NOT to let the sugar burn at all 

 Remove cider mixture from the heat to a small heat-proof bowl to cool 

 To the cooked apples add the remaining 2 tbsp. brown sugar, 2 tsp. flour and ½ tsp. 

cinnamon. Stir to combine 

 Line a baking sheet with parchment or a silpat and spray with cooking spray (or rub with 

oil) 

 Roll out one ball of babka dough into an 8 X 12 inch rectangle on a floured surface 

 Brush melted butter liberally over the dough 

 Place the apple filling in a strip down the center of the dough 

 At the sides of the filling, cut the dough at 1-inch intervals, perpendicular to the filling, 

being careful to leave about ¼ -½ inch between the end of your cut and the filling 

 Fold the dough strips over the filling diagonally to wrap it, pressing the end of the dough 

strip lightly onto the dough at the other side of the filling. Alternating sides to make a 

braid 

 Carefully move the filled loaf to the greased baking sheet using two large spatulas or a 

large bench scraper 

 Brush the top with melted butter and sprinkle with the streusel topping 

 Let rise another 30 minutes (it will not quite double in size).  

 Preheat oven to 350 degrees F 

 Bake the loaf on the center rack for 45-60 minutes, or until lightly golden brown 

 While the bread is baking, add the whipping cream to your cooled, reduced cider mixture 

and blend thoroughly. Add more cream if necessary to make this glazing consistency 

 Remove the bread when done and allow to cool for 20 minutes 

 Drizzle the glaze over the bread 

 Serve warm, room temperature or cool out of the fridge  

 


