Garth McColgan Recipe

c An indulgent

- Amel‘lcan-S
o Apple Pie

Cook Time
—
&e

Perfect with...

Serve your pie with Vanilla Ice Cream
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Apple Pie with a Lemon Crust -
PANT

until cooked and golden brown on top.
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Ingredients '/+tsp ground Cinnamon (optional) PLAIN
Zest of halfa Lemon FLOUR
For the pastry 3tbsp Demerara Sugar T
2259 Plain Flour . '
45g Caster Sugar For Glaze topping
100g Butter, cold and 1Egg Yolk
cut into 1cm pieces 1tbsp Water
Zest of '/2lemon For L
1Egg Yolk or Lemon Syrup
3-4tbsp Water 20ml Lemon Juice Plain Flour Caster Sugar Ground Cinnamon
Pinch of Salt 60ml Water
— 20g Caster Sugar
For the filling
6 Granny Smith Apples, peeled,
cored and cut into thin slices
Method
For the pastry
1. Ssievetheflourintoa large bowl.
2. Addthe sugar, salt and zest and mix well with your finger tips. Pure Irish
3. Bit-by-bit using your finger tips, work the butter into the flour mix to form Creamery Butter | g0
a crumb-like texture. Free
4. addthe egg yolk and, bit-by-bit add the water, mixing all the time until Range Eggs
the mixture comes togetherin a ball.
5. Wrapin cling film and leave in the fridge for 30 minutes to chill before rolling.
. . Demerara Sugar
6. cutthe pastry in two, lightly flour the surface and roll out pastry not G
thicker than '/zcm to fit a 23cm/9" pie tin/plate. ranny "
Smith Apples -
7. Reservethe other sheet for the top of the pie.
For the filling v .- _
1. Prepare the apples and lemon zest as above.
2. Putintoa large bowl with the sugar and toss (add the ground cinnamon & " e
ifusing). :
3. Spread the sliced apple mixture evenly around the base. i ) j @H
4, Top with the remaining sheet of pastry, tuckiitin at the sides and trim ] %
with a sharp knife. g
5. 10 glaze, mix the egg yolk and water together and, using a pastry D%!mnn
brush, spread the mixture evenly on top of the sliced apple mixture.
6. Bakeina pre-heated oven at 190°C/Gas Mark 5 for 35-40 minutes BAARA
- oy 1

For the Lemon Syrup

1. Putthelemon juice, water and sugar into a small pot and bring to the bail.
2. Boil for3-4 minutes until sugar dissolves and serve hot or cold.

o o A 9 N . - - **Fresh produce prices can vary.
Serving Suggestion: Serve your pie with Creme Fraiche and Lemon Syrup. offers available for a limited time only, subject to availability.



