Chess Pie

Pastry: 6oz (150g) plain flour
6oz (150g) plain flour


2oz (50g) block marg
4oz (100g) block marg


1oz (25g) lard
1 tablespoon caster sugar


2 tbs cold water
1 egg yolk

Filling: 2oz (50g) soft marg


3oz (75g) soft brown sugar


1 egg


4 fluid ounces (just under 125mls) double cream


2oz (50g) walnuts


2oz (50g) pecan nuts


1 small grated cooking or eating apple (skin removed)

Method:

1. Make either short or sugar pastry and use to line a loose bottomed flan dish.

2. Cream together the soft marg and brown sugar until soft.

3. Beat the egg and cream into the mixture.

4. Fold in the roughly chopped nuts and the grated cooking apple.

5. Place filling into the pastry case and bake for 30 – 40 minutes gas mark 6 or 200C (you may need to reduce heat after 20 minutes if over browning)

6. Serve warm if possible with whipped cream.

