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* 1759 Selk-Raising Flour

* | Tsp Boking Powder

e 5 Og Caster Sugar

* 509 soft Baking Margarine

* 1Exg

* Finely Grated Rind of | Lemon

e 100ml Mik

* 22594 Mincemeat

* 4509 Apples (Peeled Weight), Sliced (Toss
In A Litte Lemon. Juice & Preparing
Ahead)

e TOPPING

* 509 Butter, Melted

e About 75 g Demerara Sugar




Method

Preheat the oven to 200-C/Fan 1I80-C/Gas GWell grease a shallow round 28cm (il in)
ovenproof dish

Measure the Flour, baking powder, caster sugar, margarine, egq and lemon rind into a bowl
Beat well together, add the mik, and beat again until the consistency of a sponge mixture.
Spread the mixture on the base of the dish, spread over the mincemeat and arronge the
apples on top. Brush or drizzle butter over the apples ond gprinkle with Demerara sugar-.
Bake in the preheated oven for dbout 35 minutes unti the apples are cooked and the sponge
is golden brown

Serve warm with creme frdiche or cream.




