BLACKBERRY & APPLE PIE

Serves 6


Ingredients:
- 500g organic plain flour, plus extra for dusting

- 100g icing sugar, sifted
- 350g organic butter, plus extra for greasing
- Flavouring of your choice! (Suggestions: zest of 1 lemon/zest of 1 orange/teaspoon of cocoa/teaspoon of nutmeg)
- 3 large organic eggs

- Splash of organic milk

- 100g golden caster sugar, plus extra for sprinkling

- 2 large Bramley apples, cored and peeled and sliced
- 4 Cox’s apples, cored and peeled and sliced
- ½ teaspoon ground ginger
- 150g locally grown British blackberries
- ½ teaspoon ground cinnamon


Sieve the flour from a height onto a clean work surface and sieve the icing sugar over the top. Cut 250g of the butter into small cubes and use your fingers to work them into the flour and sugar until you get a fine, crumbly mixture. At this point you can mix in this flavour of your choice!

Beat 2 of the eggs with a splash of milk. Work this in to the flour and sugar mixture until you have a ball of dough – but don’t work it too much or it will become elastic and chewy. Flour your work surface and place the dough on top. Pat into a flat round, wrap in cling film, and rest in the fridge for at least half an hour.
Preheat the oven to 180C/350F/Gas4. Put the golden caster sugar and 50g of the butter in a saucepan on low heat to melt. Add the apples and ground ginger, then cook for 15 minutes with the lid on. Add the blackberries, stir and cook for 5 more minutes with the lid off before allowing to cool.

Meanwhile, remove the pastry from the fridge. Dust your work surface with flour, cut the pastry in half and use a floured rolling pin to roll one of the pieces out until just under 1cm in thickness. Grease a shallow pie dish and line with the pastry, using a sharp knife to trim off any excess around the edges.

Tip the cooled blackberries and apples through a sieve, reserving all the juices. Put the fruit into the lined pie dish so you have a mound in the middle, then spoon over half of the juices. Beat the final egg and use a little of this to brush over the edge of the pastry. Roll out the second piece of pastry, just like you did with the first, and lay it over the top of the pie. Trim the edges as before and crimp them together with your fingers. Brush the top of the pie with rest of the beaten egg, sprinkle with sugar and cinnamon, and make a couple of slashes in the top of the pastry.
Place the pie on a baking tray in the bottom of the preheated oven for about an hour. Serve with organic cream or a dollop of custard.
