SUNDAY MIRROR (CELEBS ON SUNDAY) (PRESSE D'ANGLETERRE)
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Surface approx. (cm?) : 520

Apple pie

with a nult lwls.

An apple a day keeps the doctor away, but not when you turn it into cakes and puddings, mind

APPLE, CHERRY AND HAZELNUT PEE |

Bor person: 420 cals. 379 fat ........................
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VIETHOD
1 Divide pastry into 23 and 143 pieces. On a fioured surface, roll
out the larper piece and use ito line the bottom and sides of 2

22-23cm spring-form cake tin. Puttinin the fridge.

» Grated zest of ¥ lemon 2 Roll the other piece of pastry into a circle just shghtly larger than
* 85073 214 oz dried cheries, the cake tin. Put that on 2 floured metal sheet and let that chill too.
soaked in boiling water for 3 To make the filling, peel and grate the apples and mix with ail
15 mins and drained the other ingredients. Pile into the lined cake tin and place the

» 175g/8oz hazelnuts, toasted other circle of pastry on top, or cut into 3em strips and amange
and roughly chopped as pictured. Tim any excess pasiry from the tin and pinch the

» 2 thsp flaked almonds edges Of the top and sides of the pastry together. f using a solid

S % tsp ground cinnamon pastry lid. put bwo incisions into the middle of the pastry top so

* % tsp ground ginger that the steam can escape when cooking.

Gm:' Soida b 4 Put on the baking sheet in the oven and cook for 30 ming.
Seidamont pocis Let the pie cool in the tin then carefully remave, Sift icing sugar

and scatter poppy seeds over the top, if desired. Senve with
whipped cream.
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APPLE TIPS

® Pair apples with
blueberries in ¢crumble. Use
Bramley, Granny Smith or
Golden Delicious.

@ Buy firm, smooth and
shiny-gkinned apples that
feel heavy for their size.
Apples should have the staiks
intact, as it means they've
been picked properly and not
tampered with. Look for dry.
tight skin as weil.

® Appies store well at room
ternp, but will maintain their
crisp texture for longer if
stored in a ventilated plastic
bag in the fridge, where they'l

_ keep forup toa week,
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BRAEBURN | Thesekeeptheir
Best on its own. : favourcolourand ORA AT R
Butduetoitssublly =~ Shapewhen PIERI These tart apples | Use for tarte tatin
el ﬁr@sﬁﬁ | AnallrounderThis | aregoodforsauces | and pies.
naturally sweet, s | i, small | and purées as the '
mquirelessadded || OROGISISIOW | fechones mushy
sugarwhencooking. | 2Ppleistastyon ' when cooked fora
| ownorfor baking. - short time.

BINI LADY

T Exiracts from Cooking From The Market: Fruit (£2.98, Murdoch Sooks). Get mars recipes st www.pinilatyapples.co.uk
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