Year Eight
FRUIT SLICE

Ingredients

½ packet of puff pastry, defrosted if frozen

flour for dusting

1 packet of ‘Quick gel’ glaze in orange

tinned peaches or apricots

Method

1. Heat the oven to Gas Mark 7 or 220C.

2. Roll out the pastry to 2 rectangles.  Trim the edges with a sharp knife.

3. Cut and shape according to the diagrams below:
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4. Bake in the hot oven for about 20 mins until golden brown and risen.

5. Open and drain the peaches/apricots

6. Arrange neatly on the pastry.

7. Make the ‘quick gel’ glaze according to instructions on packet.

8. Leave to set.

9. Serve with cream or crème fresh

Variations
· Any fruit that is in season can be used.

· Place a layer of cold custard on the base before arranging the fruit.
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