MUNTRIES & APPLE FLAN

Serves 12 
Bold type indicates Tuckeroo product, purchase online today at www.andrewfielke.com

	400g sugar

150ml water


	Make caramel syrup by simmering the water & sugar together until a medium golden colour.  Pour into a 28cm solid cake tin with straight sides. 

Make a collar for the pan from silicon paper, to increase the height of the edges a few more cm.


	3.5kg green apples (Granny Smiths)

300g muntries – chopped coarse

250g dark brown sugar

1 tsp cinnamon


	Peel and core apples – slice thinly (2-3mm) on a mandolin.  Arrange overlapping slices over the caramel to cover the bottom. Mix the brown sugar and cinnamon. Sprinkle the apples with a little brown sugar and some muntries.  Arrange a 2nd layer the same, and repeat until all apple and muntries/sugar are used.  Flan should form a stack 4-6cm above tin.  Cover with foil and bake in a water bath at 120o C for 6-8 hours. Press with a light weight. Allow to cool completely in the refrigerator overnight before turning out. Reserve the syrup (this can be reduced to a sticky consistency)

Part freezing the flan can assist in cutting neat portions. 

Serve with Olida Almond Matchsticks and the syrup. 
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