apple & blackberry
turnover

enouigh for 6-8 children

A little parcel of fruity goodness! Juicy apple and blackberry, warming cinnamon,
ginger and a sprinkle of coconut, all wrapped up in golden, flaky pastry.

Ingredients

1 puff pastry sheet 1 handful of frozen % tsp of ground ginger

3 sweet apples, cored and blackberries (optional) 2 tbsp of dessicated coconut

roughly chopped (older children Z?r;crs]gnc;fo%round
could do this) (you could use
tinned apple in juice)

Method

Preheat oven to 180°C

Tumble chopped apple with blackberries, cinnamon, ginger and dessicated coconut then leave to
infuse

Cut pastry into squares and fill with a spoonful of the apple and blackberry mixture

Fold opposite corners onto each other to make a triangle and press edges down with a fork
Also optional to brush with a little milk or egg to make extra golden

Bake for 20 minutes or until the pastry is risen and golden
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