JALOUSIE

1 pkt. puff pastry

450g (1 lb) cooking apples

50g (2ozs) sugar

25g (1oz) margarine

2 tblsp. water

METHOD
1. Peel, core and slice cooking apples. Place in a saucepan with water, margarine and sugar. Stew gently. Leave to cool.

2. Light oven Regulo 7/210c.

3. Cut pastry in half. Roll out 2 rectangles approx. 25cm by 20cm.

4. On one rectangle place stewing apple leaving 2cms. around all the edges.

5. Wet these edges.

6. Fold the other rectangle in half lengthways and cut through diagonal on the fold.

7. Place on top of the other pastry and apple and seal.

8. Brush with a sugar glaze if desired.

9. Cook until well risen and golden, approx. 20 minutes.

