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Skye Primary School
Kitchen Garden Program	

Apple Phyllo (Filo) Pie

Season: 

Fresh from the garden: Apples

	Equipment:
· Peeler
· Ramekin 
· Chopping board
· Knife
· Saucepan
· Measuring spoons
· Wooden spoon
· Brush

	Ingredients:
· Phyllo (Filo) pastry sheets – approximately 4 (thawed)
· Apples – 3 (peeled and cut into small pieces).
· Brown sugar – 1 tbsp
· Cinnamon – 1 tsp
· Butter 
· Water




What to do:
1. Preheat oven to 180°C

Preparing the filling
1. Wash, peel, and chop the apples into tiny pieces.
2. Heat a saucepan and add the apples, brown sugar, cinnamon and 1 tablespoon of butter.
3. Cook on medium heat, stirring until the apples are slightly tender and the brown sugar is gooey. Add a small amount of water if needed.
Preparing the pastry
1. Get five small ramekins.  
2. Cut the pastry sheets into 10cm squares (approximately) and cover with a wet tea towel.
3. Melt four tablespoons (approximately) of butter in the microwave.
4. Brush the ramekins with butter.
5. Place a sheet of pastry in each ramekin and brush with butter. Make sure you cover the pastry not being used with the wet tea towel to stop it from drying out.
6. Continue with the three other pieces of pastry.

Assembling the Pie
1.  Share the apple filling between the five ramekins.
2.  Fold the pastry, so that you can’t see any apple filling.
3. Brush with butter.

Cook in the oven until the pastry goes slightly brown. 

Note:  We have used the ramekins that Chris’ Dips come in (from the supermarket)
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