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Individual English Apple Pies
For two pupils
Makes 12 pies
Ingredients
 180g plain flour
 Pinch of salt
 40g lard, removed from the fridge for 20 minutes
 40g butter, removed from the fridge for 20 minutes
 A little cold water
For the filling 
 1 tablespoon of water
 2 Apples 
 2 teaspoons of caster sugar
 Egg/ milk to glaze
 1 tablespoon Demerera sugar




Method 
Pre-heat the oven to 220°C, gas mark 7
Partner B
Make up the pastry by sifting the flour and salt into a mixing bowl and rubbing the fats into it until the mixture resembles fine crumbs. Then add 1-2 tbsp. cold water to mix to a dough that leaves the bowl clean divide into two and label. Leave the pastry to rest in a polythene bag in the refrigerator for 10 minutes,
Partner A 
Peel, quarter and core the apples and then cut them into very thin slices and put straight into a saucepan with 1 tablespoon of water bring to a simmer and cook for ten minutes.
Partner A
Grease the patty tins 
Partner B
Collect the apple from the hob, place on a wired tray and allow to cool
Partner A and B 
Roll out thinly as possible and cut it into 6x 3 inch (7.5 cm) rounds, gathering up the scraps and re-rolling. Put into patty tin then the same with the other half of the pastry, this time using the 2½ inch (6 cm) cutter put near the patty tin.
Partner A and B
Fill the pies to the level of the edges of the pastry. Dampen the edges of the smaller rounds of pastry with water and press them lightly into position to form lids, sealing the edges. 
Brush each one with milk and make three snips in the tops with a pair of scissors. Bake near the top of the oven for 25-30 minutes until light golden brown.

