Normandy Apple Flan

Pate sucre
Shortcrust pastry

150g plain flour
150g plain flour

100g block marg
75g fat (use ½ marg & ½ lard or all marg)

1 tbs caster sugar


2 – 3 tbs cold water

1 egg yolk

3 – 4 small eating apples

75g soft marg

75g caster sugar

1 egg

1 – 2 tablespoons milk

75g  ground almonds

15g (1 level tablespoon) S.R. or plain flour

1. Make pastry.  Use to line flan dish.

2. Cream marg and sugar till light in colour and fluffy.

3. Add beaten egg.

4. Stir in almonds and flour. Mix lightly.

5. Peel and core the apples.

6. Place ½’s of apples evenly in the pastry case.

7. Spread the almond mixture evenly over the apples.

8. Bake gas 5 – 180°C for at least 20 - 25 minutes until pastry case is golden and almond mixture is ‘springy’ to the touch.

Variation:

Use pears instead of apples.




