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Apple Hand Pies
Ingredients 
4-5 large apples or 8 small, peeled & diced
1/3 cup raw (Demerara) sugar, plus more for sprinkling
¼ tsp cloves, ground
¼ tsp all spice
½ tsp cinnamon
¼ tsp vanilla
2 Tbsp butter
4 Pastry sheets, cut into 4 squares
1 egg beaten with 1/2 tablespoon water

Method
1. Preheat oven to 200oC 
2. Prepare apples by peeling, coring and dicing (volunteer to help)
3. Combine apples with sugar, spices, vanilla, butter in a small pot.
4. Cook apples over a medium low heat. Stir frequently and let simmer until mixture gels a bit. Set aside to cool. Spread onto a large plate to aid this
5. Lay out pastry sheets on chopping boards and cut into 4 squares (4x4 makes 16 pies)
6. Spoon some of the cooled apple filling into the centre of each square of pastry section.
7. Fold in half over the filling and use a fork to crimp the edges closed, prick a little hole in each pie
8. Place the hand pies on a baking paper-lined oven tray
9. Brush the tops of the hand pies with the egg wash then sprinkle with raw sugar, using the edge of a spatula gently press across the middle of each pie to mark where they will be cut later.
10. Bake for 10 minutes then reduce temperature to 180oC and bake for another 10 minutes or so until the pastry is golden and crispy.
11. Let cool on a cooling rack
12. Cut each pie into 2 and serve.
Please find the recipe at  http://artfulparent.com/baking-cherry-hand-pies-with-the-kids/
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