














RECIPE
It’s All About Dinner

Deep dish apple pie

This apple pie is filled with lots of layers of apple
and warming winter spices. The mixture of two
different apple varieties ensures a sweet and tangy
flavour and there is just enough sauce to make it

saucy, without that dreaded soggy bottom.

Serves 8-10 Preparation 40 minutes
Cooking 1 ha@®r

Ingredients

Ready rolled shortcrust pastry 3 x 320g packs
Bramley cooking apples 5 large

Sweet eating apples 3 (Jazz or Pink Lady)
Lemon juice 2 tbsp

Plain flour 3 tbsp

Cornflour 1 thsp

Ground cinnamon 1 tsp

Ground ginger 7: tsp

Ground cloves pinch

Light brown sugar 150g

Vanilla extract 1 tsp

Egg 1 small, lightly whisked

Coarse brown sugar 1 tbsp, to top

Tip for the perfect apples

Don’t forget to add the lemon juice, as this
will stop your apples from going brown. Try
to keep your apple slices the same size and

remember to pack them in and pile them high!

Method

Preheat the oven to 190C/375F/

gas mark 6. Unroll two of the pastry
sheets and use them to line a deep pie
dish. You should have some left over.
Save this for the top of pie. Place the
pastry-lined dish in the refrigerator to
chill while you prepare the filling.

Peel and core the apples, then slice
into Smm thick slices. Place the apple
slices in a large bowl and toss with

the lemon juice to prevent browning.
Add the flour, cornflour, cinnamon,
ginger and cloves and toss together
to coat the apples. Stir in the sugar

and vanilla extract.

Arrange the apple mixture into the
pie dish. Try to arrange carefully,
rather than just emptying them in the
pie dish — you want to pack the apple
slices, rather than have gaps. Use a
sharp knife to trim any pastry that
may be hanging over the edge of the
dish. Brush the edge of the pie with
the egg wash. Unroll the third roll of
pastry and slice into long strips, about
2cm wide. Slice the leftovers from the

second roll too.

To make the lattice, arrange strips
vertically over the pie, leaving a Smm
gap in between each strip. Fold back
every other strip that you've just laid
and place a horizontal strip across
the top of the pie. Lay the strips you
folded back into place, so it looks like

you've weaved it together. Repeat,
folding back the strips that weren’t
folded back previously. Layer another
horizontal strip on top, leaving a

Smm gap between that strip and the
previous strip. Place the folded pastry
back into place. Continue this way,
weaving until the whole pie is covered.
Trim off any overhang and brush

all exposed pastry with egg wash.
Sprinkle the coarse sugar over the top

of the pie.

Place in the oven to bake for 55-60

minutes, until the pastry turns deep

FOOD

golden brown. If the pie starts to look
too brown after the first 30 minutes,
cover with foil. If covering, cook for
the full 60 minutes. Remove from the
oven and cool for 15 minutes before

slicing. Serve with ice cream.

Kitchen
Sanctuary:

It’s All About
Dinner by Nicky
Corbishley

Image credits:

Nicky Corbishley
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Rainy day

ideas

Inside or out, there’s plenty to fill

the crisp and golden (or wet and

windy) autumn days! Here’s our
pick of the season’s entertainment...

FILM Ticket to Paradise

Julia Roberts and George Clooney
return in a rom-com! What could be
more heartwarming on a rainy autumn
day? Ticket to Paradise (directed by

Ol Parker, who was responsible for
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feelgood fest Mamma Mia! Here We
Go Again) sees the two stars playing
exes, who travel to Bali to stop their
soon-to-be-married daughter making
the same mistake they did. Rekindled

romance is on the cards...

In cinemas from 16 September

FILM Mrs Harris Goes to Paris

In 1950s London, widowed cleaning
lady Ada (played by Lesley Manville)
falls in love with a Christian Dior dress
and with the help of an unexpected
windfall travels to Paris to buy one.
As she encounters the stuffy world of
couture, she dares to dream beyond
the catwalk creations to a whole new

world of happiness.

In cinemas from 30 September

TV Funny Woman

Adapted from Nick Hornby’s novel,
Funny Woman stars Gemma Arterton
as Barbara Parker — a Blackpool
beauty queen who breaks into the
world of sitcom in 1960s London and

becomes the nation’s sweetheart. The

Mrs H;:m Hes

Sky Original drama also starts Rupert
Everett as Barbara’s agent and David

Threlfall as her dad.

Exclusive to Sky or stream on NOW from October

BOOK Best of Friends

The new book from Kamila Shamsie,
winner of the Women’s Prize for
Fiction, explores the long-lasting
friendship between two women,
Maryam and Zahra, born in Pakistan
but now living in London. As ghosts
from their past resurface, their
relationship is challenged as never
before. Want to learn more? Kamila is
introducing Best of Friends in a special
event at Queen Elizabeth Hall at the
Southbank Centre on 28 September;
tickets £15. See southbankcentre.co.uk

WINNER OF THE WOMEN'S PRIZE FOR FICTION

KAMILA
SHAMSIE

abou Iship.
Hoved it to pieces’
MADELINE MILLER

BEST OF
FRIENDS

THEATRE Destination City: London

A spectacular free event will
transform the City of London’s
streets with a huge programme of
theatre, games and performance

on Saturday 15 October. Featuring

WHAT’S ON

over 100 performers, the family-
friendly highlights include a mass
treasure hunt, 16 doors into a ‘maze’
of adventures, three carnival-inspired

fairs, and creative street theatre.

WALKS AND GARDENS

National Trust Venues

For fiery autumnal colour and crisp
fresh-air excursions, head to your
local National Trust property. As well
as woodland walks that allow you

to follow a trail of stunning autumn
foliage, many of the houses now have
autumn colour gardens filled with
bright dahlias and other seasonal
flowers. Go to nationaltrust.org.uk to

ﬁnd YOUI" nearest one.

VOLUME 20 | THE AUTUMN EDITION 33



Find
your
style...

Sleek and contemporary
or elegant and timeless;
take the quiz to discover
which of our ranges will
fit perfectly in your home.
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Your ideal space is:

a. Stylish and modern

b. Chic and contemporary
c. Bold and beautiful
d

. Timeless

Your dream autumn getaway looks like:
a. A sun-filled beach holiday

b. A romantic weekend away

c. A Eurpoean city break

Mostly As

Avon

People would describe you as: Just like our Avon collection, you're stylish and glamorous. Just like our Linje range, you're chic and contemporary.

d. A cosy countryside getaway

a. Glamorous You like a modern space and will appreciate Avon’s You like to stay on top of trends and Linje’s subtle and

b. Laid back distinctive bevelled edge mirror design and ability to provide concise colour palette is sure to fit straight into your space.

c. Areal showstopper an extra head-to-toe dressing piece with the addition of a Inspired by Scandinavian design, Linje creates a sleek and

d. Aclassic wall-mounted mirror. This is a versatile range that is sure to modern feel that is both warm and inviting, and adds a

sit right at home with a multitude of different styles. pared-back statement with its integrated handle design.

Describe your dream garden:

a. Animpressive display of high-tech

fire pits and on-trend water features

b. An oasis of water features and
comfortable outdoor furniture

c. A celebration of wildflowers and sculptures

d. A perfectly manicured lawn and beautiful trees

Above all else, you prioritise:

a. Glamour

b. Tranquillity
c. A statement piece
d. The classics Mostly Cs Mostly Ds
Marden Hatton
Your house is: Much like our Marden range, you're a real You're timeless just like our Hatton collection. You appreciate
a. An extension of your Instagram feed showstopper. You're bold and will appreciate things that are both timeless and on trend — making this

b. A calming escape from the world around you Marden’s ability to create a stunning backdrop to breathtaking collection perfect for your space. The Hatton

c. An eclectic collection of your travels your sanctuary. The Marden range allows you to range features a soft routed profile and is available in 11 stylish

create an elegant aesthetic paired with warm tonal finishes so, whether you're looking for storage in your bedroom,

d. Astylish family home

textiles, or a contemporary feel with bold accessories. office or lounge, this look can flow through your home.
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HAMMONDS

In order, to live better.

Request a FREE brochure
or book a design visit today

hammonds-uk.com
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