Apple Turnovers

Pastry:




Filling:

250 mL flour



250 mL sliced apples             
5 mL sugar




60 mL sugar                          combine all  
2.5 mL salt




7.5 mL flour                           ingredients
90 mL shortening


pinch cinnamon
40 mL ice water (use m.spoons)
½ egg

5 mL vinegar
15 mL milk
Pastry:

1.  Combine flour, sugar, salt.  Cut in shortening.

2. In another bowl combine water, egg and vinegar.  Beat well.

3. Add liquid to dry ingredients using a fork and mix until dough forms a ball.

4. Divide dough into two parts.
5. Roll the dough out into a circle cut in two.  Fold one edge and seal well.  Place 25mL filling in each triangle. Seal last edge.

6. Brush with milk. Bake at 400F on parchment paper on a cookie sheet for 12-14 minutes.  Should be golden brown in colour.
