Year Eight
LATTICE FRUIT TART

Ingredients

250g plain wholemeal flour

125g polyunsaturated margarine

cold water to mix

fruit pie filling

Method

1. Make the pastry by rubbing the fat into the flour until fine breadcrumbs are formed.

2. Add 2tbs of water and mix to a soft dough.

3. Cut pastry into 2/3 and 1/3 portions.  Roll out one part and line a shallow pie dish with it.

4. Spread the pie filling on top evenly.

5. Roll out the remaining pastry and cut into long strips about 1cm wide and the length of the dish.

6. Place these strips over the pie filling in a ‘criss-cross’ fashion.

7. Trim the edges.

8. Bake in a hot oven Gas Mark 6 or 200C until pastry is golden in colour.
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