
	S3
	Apple Pie - pastry -(lesson 1) 


Success Criteria 

· Identify nutrients present in the ingredients used in this recipe and explain why these are important for the elderly

· Successfully make product in a safe and hygienic manner.

	Ingredients
	Equipment

	100g
	Plain flour 
	Large bowl

	50g
1

5 ml
	Margarine 
Egg yolk

sugar
	Table knife
Small bowl

	1 x 15 ml
	Spoons water
	Clingfilm, food bag & label

	
	
	

	
	
	

	
	
	


Method
1. Put flour into bowl.  Quickly rub in margarine till mixture looks like breadcrumbs.
2. Separate the egg white from the yolk. Add sugar and water to the yolk and mix.
3. Using a table knife, make a stiff dough by adding the egg mix to the flour mix.  
4. Wrap pastry in cling film. Place in a labelled food bag and refrigerate it for use next lesson.

	


