Easy Mince & Almond Pastries
	Ingredients:

	1 large handful of golden caster sugar

	1 block of ready-made puff pastry or 1 sheet ready-rolled puff pastry (even easier!)

	411g jar of mincemeat (traditional or luxury variety)

	Couple of teaspoons of brandy (optional) 

	Some milk (for sealing the edges of the pastry)

	30g flaked almonds


	· Preheat oven to gas 6 / 200c

· Scatter the caster sugar over the work surface & roll the pastry out on top of it to an approx. 12”x11” rectangular shape. It doesn’t have to be exactly this size, but making sure it has relatively straight edges makes it easier to roll. If using ready-rolled pastry the shape should be fine as it is, but press it down into the sugar. 
· If using brandy, mix this with the mincemeat in a small bowl a teaspoon at a time & according to taste. (Be careful not to add too much & make the mixture too runny)
· Spoon & spread the mincemeat evenly over the pastry leaving a 2cm border along the longest edges. Start rolling by folding one of the long border edges over the mincemeat and continue to roll tightly into a sausage shape, pressing the pastry into the mincemeat as you do so. When the other edge is reached, brush it with milk and press down to seal the roll. 
· Press both ends in gently with the palms of the hands, to plump and even up the roll. Chill in the fridge for at least 30 minutes to firm the roll up a little.

· Once chilled, cut the roll into 12 slices of approx. 3cm thick. Lay each slice on one of its cut edges on a large baking sheet. Flatten each one with the palm of your hand to squash them a bit – they should resemble the shape of a Danish whirl.

· Scatter the almonds on top and sprinkle with a little more of the golden caster sugar.

· Bake in the oven for anything from 15 to 20 minutes until golden brown – check after 15 minutes to make sure they’re not burning! The mincemeat should be sizzling.

· Leave to cool for 5 minutes or eat hot with some cream or ice cream.




