



Harvest Apple Noodle Kugel

A delicious gluten-free & dairy-free recipe for the Fall


Ingredients:  (note - use organic whenever possible)


16oz egg noodles (gluten-free, if needed - I use Jovial brand)

1 (8oz) jar apricot preserves (fruit only - no sugar added)

1/4 C coconut oil + additional for greasing pan

1/4 C maple syrup

6 large eggs

1 t vanilla extract 

2 t cinnamon

1 t sea salt

1 C raisins

4 apples, peeled & cut into large chunks


Directions:


Bring a large pot of water to boil.  Add some sea salt and the noodles.  Cook the noo-
dles according to package directions, stirring occasionally.  Drain and rinse with cold 
water.  Shake to remove all excess water and set aside.


Preheat oven to 350 degrees.  Grease a 9x13” glass or ceramic baking pan with co-
conut oil and set aside.


In a small pan, heat apricot preserves, coconut oil and maple syrup.  Stir to combine.  
Let cool to room temperature.


Crack the eggs into a large bowl.  Add the vanilla extract, cinnamon and sea salt - 
whisk to combine until light and fluffy.  Once the apricot preserve mixture has cooled to 
room temperature, add that mixture to the eggs and whisk to combine.  Add the raisins 
and apple chunks, as well as the cooled noodles.  Carefully toss the ingredients to fully 
coat the noodles with the liquid and disperse the raisins and apples.


Pour the noodle mixture into the prepared pan.  Cover with aluminum foil and bake for 
50 minutes.  Remove the foil and bake for an additional 30 minutes, until the top is 
golden brown.


Serve warm or at room temperature.


https://jovialfoods.com/product/egg-tagliatelle-gluten-free-brown-rice-pasta/


Notes:

• Recipe yields 10-12 generous servings

• Can be made in-advance.  Bake for 50 minutes, cool to room temperature, and re-

frigerate until the day of serving.  Bring kugel back to room temperature and bake for 
30-40 minutes, uncovered, before serving


• Leftovers keep well, chilled, for 3-4 days in a covered container


