 FRUIT FOOL

2 large cooking apples (approx. 600g)

2 – 3 tablespoons sugar 

2 rounded tablespoons custard powder

500 ml milk

1 small carton (125ml) single cream (if wanted)

Suitable glass serving dish or individual glass dishes.

1 Prepare cooking apples – cut into quarters, core and slice evenly.

2 Place into saucepan with 2 tablespoons water and cook gentle until apples are soft – stir occasionally to prevent burning.

3 In a separate pan – blend the custard powder, sugar and A LITTLE OF THE MILK to make a smooth paste. Add the rest of the milk. Put the custard onto the hob and bring to the boil – STIRRING ALL THE TIME.  

4 Place the stewed apples into a food processor and process until smooth. Add the custard and continue processing until the mixture is well blended. If using cream – pour into the mixture with the custard and continue processing until well blended. 

5 Pour the mixture into dish or dishes and allow to cool and set.

6 Decorate with whipped cream and grated chocolate for special occasions.  

