NORMANDY APPLE FLAN

6oz (150g) plain flour



4oz (100g) block marg



1 tbs caster sugar



1 egg yolk



2 medium – large cooking apples



1 red skinned eating apple (if possible)



2 – 3 oz (50 – 75g) sugar



1oz (25g) marg



2 tbs apricot jam )      apricot glaze 



2 - 3 tbs water     )



Loose bottomed flan tin

1. Make pate sucre – rub marg into flour until a sandy texture.  Beat together egg yolk and caster sugar, add to flour and marg to form a dough.  (If mixture will not bind together add 1 – 2 teasp cold water.)  Wrap pastry in greaseproof or cling film and refrigerate.

2. Prepare apple puree.  Peel, core and slice apples.  Cook with sugar and margarine until soft and pulpy.  Allow to cool.

3. Roll pastry out smaller than flan ring.  Carefully lift pastry and use to line flan ring.  Trim and crimp top edge.

4. Pastry can be baked blind at this stage for 20 minutes (10 minutes with paper and 10 minutes without).  This method allows you to grill top at end.

5. Pour apple puree into flan case

6. Core remaining apples , cut in half and slice thinly.

7. Arrange over-lapping apple slices on top of apple puree.

8. Sprinkle a little sugar on top of apple slices.

9. If pastry case is raw bake flan for 20 minutes Gas 6 / 200C reducing to gas 5 or 180 C for another 20 minutes. If pastry case is cooked grill under a medium heat until the top is browned.

10. Brush with apricot glaze to give a shiny finish.

Serve hot or cold with fresh cream.

