Maids of Honour

Shortcrust Pastry

225g Plain flour

pinch of salt

50g lard

50g margarine

25g caster sugar (for sweet pastry)

Sponge Topping
2 tbsp jam

50g margarine

50g caster sugar

1 egg

50g Self Raising flour

1. Heat oven to 200(C.
2. Make shortcrust pastry.

3. Roll pastry thinly and cut into rounds.
4. Place pastry rounds to line the tin.
5. Put a little jam in each pastry case.
6. Cream margarine and sugar together in a bowl.
7. Beat in egg and fold in the flour.
8. Place a small spoonful of sponge mixture in each pastry case on top of the jam.

9. Bake for about 20 minutes.
10. Carefully remove from tins and cool on a cooling rack.

