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Recipes from the Recipe Swap Tent

Series: Hairy Bikers - Mums Know Best �– Series 2
Category:Baking Sweet

Programme:Al Fresco
Submitted By:Charlotte Nelson

Recipe Title:Stuffed Monkeys
Ingredients:

Pastry
1 tbsp vegetable oil
250g self raising flour
110g unsalted butter
110g light Muscovado sugar
1 large egg
1 tsp ground cinnamon

Filling
4 tsp unsalted butter
55g caster sugar
2 large egg yolks
110g dried cranberries
110g raisins
110g mixed dried citrus peel
175g ground almonds

whites of 2 eggs to glaze

All recipes have been submitted by members of the public.
The BBC accepts no responsibility for the accuracy

or the ownership of these recipes.
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Method:Pre-heat the oven to 190ºC

Oil and line a 4 cm deep, 21 cm square baking tray.

Pastry
Make the pastry using either a food processor, or by:

Rubbing the butter and flour together to a bread-crumb consistency.  Add 
the sugar and cinnamon.

Add the egg and combine to make a firm dough.

Wrap in cling film and flatten so the dough is about 2½ cm thick. 
Refrigerate for 30 minutes.

Lightly flour a work surface and divide the dough into 2 equal portions.  
Roll out each portion to the size of the baking tin and line with one half of 
the dough (if you cover the lined tin with the remaining pastry at this 
point, it will prevent it from drying out)

Filling
Melt the butter in a saucepan over a medium heat.  Stir in the sugar, egg 
yolks, cranberries, raisins, citrus peel and ground almonds.

Spread the filling over the dough square in the cake tin and then top with 
the remaining dough.  

Glaze with egg white.

Bake for 30 minutes or until golden brown.

Cut into squares and dust with icing sugar.

Notes:
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