FRUIT FLAN 

Pastry:
5oz (125g) plain flour


3oz (75g) block marg


1 level tbs caster sugar


1 egg yolk

Filling:
either 1 tin fruit (in its own juice) (eg mandarins, peaches, apricots)


Or Fresh fruit 


(Grapes, kiwi, banana, strawberries)


Plus: 2 tsps arrowroot


      1–2 tbs sugar (if using fresh fruit)

1. Make Pate source. Allow to refrigerate before rolling out!

2. Roll out pastry and use to line a flan ring 

3. Bake blind. Allow at least 10 mins with greaseproof and 5-10 mins without. Do not over brown edges.

4. Allow flan case to cool thoroughly.

5. Drain tinned fruit (reserve juice) – prepare fresh fruit NB. Some fruits eg. Banana must be sprinkled with lemon juice to prevent browning. Strawberries hulled grapes halved and depipped.

6. Carefully lift flan case onto serving plate before filling!

7. Arrange fruit attractively in flan case. Place round’ sides of fruit upwards.

8. Make arrowroot glaze – in a small pan blend arrowroot with a small amount of liquid (fruit juice or water) until smooth. Add sugar if using all water.

9. Bring to boil stirring all the time. Liquid should ‘clear’ when cooked.

10. Allow to cool slightly. Pour or brush over fruit to form a glaze.  

