Apple Turnovers

INGREDIENTS

b5 soft brovn sugar

25 butter

I apple, cored, halved, thinly sliced
% tsp ground cinnamon

 sheets ready-made pubt pastry
1 eqq, beaten

To serve

1 Thsp 1cing Sugar

ready-made custard or cream

D

METHOD

1. Prehect the oven to 2200.

). Place the sugar and butter in @ frying pan and melt together over a medium heat. Add the
apple and cinnamon and stir well to coat.

0. Gt the sheets of puff pastry into quarters.

. Spoon the apple mixture into the centre of the pastry and fold over  half, covering the
apple and seal the edges.

b. Brush €he top of the pastry with egg. Place into the oven and hake for ten minutes, or antil
the pastry 1s golden browm.

0. To serve, dust the apple turnover with icing sugar and serve with a dollop of the custard or
Gream .



