








FRESHUKBEEF FRESHUKPORK FREERANGEEGGS LOCALFRUIT&VEG WHOLEMEALPASTA

WE ONLY USE

MINI APPLE TURNOVERS
INGREDIENTS
•	 Puff pastry - 625g
•	 Apples (peeled and chopped) - 500g
•	 Sugar - 50g
•	 Cinnamon - ½ tsp
•	 Egg - ½ (use 1 small egg or beat and use part)

METHOD
1.	 Preheat oven to 200°C. Cook apples with sugar and cinnamon until soft.
2.	 Cut pastry into 5 or 6 squares. Spoon apple mix into centres.
3.	 Fold into triangles, seal edges, and brush with egg.
4.	 Bake for 20-25 minutes until puffed and golden.

BAKED APPLE RINGS WITH YOGHURT DIP 
INGREDIENTS
•	 Apples - 2½ large
•	 Cinnamon - ½ tsp
•	 Honey - 1 tbsp
•	 Greek yoghurt - 125ml
•	 Vanilla extract - ½ tsp

METHOD
1.	 Preheat oven to 180°C. Arrange apple rings on baking trays.

2.	 Drizzle with honey and sprinkle with cinnamon.

3.	 Bake for 20 minutes until soft and golden.

4.	 Mix yoghurt with vanilla for dipping.





THURSDAY 1 OCTOBER

WE ONLY USE

PLEASE SEE MENU BOARDS
FOR DETAILS

JUNGLE DAY


