Bramley Apple and Blackberry Pie
Serves 6

Preparation time: 20 minutes
Cooking time: 45 minutes

759 golden granulated sugar, plus 1tsp extra

1tsp mixed spice

1tbsp plain white flour, plus a little extra for rolling out
Grated rind and juice of 1 orange

650g Bramley apples

1509 blackberries

350g sweet shortcrust pastry

1 medium egg, beaten

1 Preheat the oven to 200°C (180°C fan oven) gas mark 6. Mix together the sugar,
spice, flour and orange zest.

2 Peel and core the apples, then cut into thick slices. Put in a bowl and pour over the
orange juice.

3 Put half the apple slices and blackberries in the base of a 20cm pie dish and
sprinkle with half the sugar mixture. Add the remaining apples and blackberries, then
cover with the remaining sugar mixture and pour over any orange juice left in the
bowl.

4 Cut off 259 pastry and roll out on a lightly floured board into a thin 1.25cm strip —
you can do this in two or three pieces if you like. Dampen the edge of the pie dish
with a little water then put the thin strip of pastry along the edge.

5 Roll out the remaining pastry to make a round to fit the top of the pie. Dampen the
thin pastry strip with water, then lift up the pie top using the rolling pin and cover the
pie. Trim any excess pastry from the edge. Use the prongs of a fork to seal the pastry
edges together.

6 Brush the whole of the pie with beaten egg, sprinkle over 1tsp granulated sugar,
then cut two holes in the top. Bake in the preheated oven for 15 minutes then reduce
oven temperature to 180°C (160C fan oven) gas mark 4 and continue to cook for 30
minutes or until the pastry is golden brown.

To serve...Cool for 5min, then serve warm with cream, custard or ice cream.




