[image: image1.png]NATIONAL
PROGRAM




Squashed Flies
Type:  Biscuits / Slice
Difficulty: Easy
Serves: 12
Recipe source: Jackie French “The Road to Gundagai” Book 3 of The Matilda Saga
	Equipment:
* scales
* grater

* peeler

* whisk

* spoons
* measuring spoons and cups
* large mixing bowl

* sieve or sifter
* mini muffin trays / muffin trays
* cooling racks


	Ingredients:
Pastry

· 125 butter
· 2 cups of plain flour

· ½ cup brown sugar

Filling

· 1 cup of currants (or any other chopped dried fruit)

· ½ cup jam

	
	


What to do:

1.  Rub the butter into the flour until you can roll it into a firm bowl
2. If necessary add a little more butter.
3. Take a walnut sized piece of dough into your hand and roll it out until thin as a 20c piece.
4. Put a little bit of filling in the middle of the
5. Press the edges together so that the filling is wrapped securely inside.
6. Heat a hot plate or frying pan on low heat for about 5 mins
7. Add butter or oil and cook on low until they look golden brown and then flip onto the other side. They take about 2 -3 mins each side to cook. (It is important to keep the heat low or the outside may burn before the inside is cooked.)
8. Cool on a rack, they will be fragile when warm but will firm up when cool. 
