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       Apple Turnovers 

As the weather gets cooler, apples come into season and what can be nicer than a 

warm crispy apple turnover to heat you up?!  

This recipe is as easy as it comes with ready-made puff pastry, a wee spoon of 

natural yogurt and pinch of cinnamon to 

spice it up. 

You can add or substitute with any fruit, fresh  

or frozen, try blackberries, cherries or  

apricots – delicious! 

The natural sweetness in the fruit means the 

added sugar isn’t needed, making it a 

healthier dessert than many! 

 

Core Ingredients 

§ I pack of ready rolled puff 

pastry 

§ 3 Bramley apples (Braeburn 

also works well but you can use 

any apples) 

§ Tablespoon of cold water 

§ 50g butter 

§ 1 egg 

§ ¼ teaspoon cinnamon 

(optional) 

§ ½ tablespoon sugar (optional) 

§ Tablespoon of natural yogurt 

(optional) 

Options 

§ Raspberries 

§ Blueberries 

§ Blackberries 

§ Apricot 

§ Raisins 

§ Cranberries 

…….you decide! 

Directions 

1. Core, peel and chop the apples and place in a 

small pan with a tbsp of cold water – cook on a 

medium heat until the apples are soft. 

2. Let sauce cool fully 

3. Preheat oven to 220⁰C/Gas mark 7 

4. Unroll the pastry and cut into 6 squares – start 

with one cut down the middle for even squares 

5. Break the egg into a cup and beat with a fork 

6. Add a tablespoon of cold sauce to each pastry 

square – not too much, it will burst when cooking 

7. Sprinkle some cinnamon on top of the sauce 

8. Use a pastry brush (or fingers if you don’t have 

one!) to brush egg along edge of each square 

9. Fold each square into a triangle and use a fork 

or fingers to seal around the edges 

10. Brush egg over each triangle and place on a 

floured baking tray *you can sprinkle a bit of 

sugar on top but we prefer no extra sugar! 

11. Bake in the oven for 18 – 20 mins 

12. Serve hot or cold on their own or with some 

natural yogurt – enjoy! 
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