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10 Use any pastry trimmings to decorate the apples.
Ooooooooooooon

200 Take a sheet of filo pastry and brush it with melted butter.
O000o0oOoDooOoooooooooooooogog

300 These doughs can be rolled out while you wait for the pastry to chill.
Oo000o0oDoo0oooooooOooooooo

41 Using a knife, make slight indentations around the edges of the pastry.
Ooooooooooooo

500 I am partial to desserts that combine fresh fruit with fine pastry.
Oo00oooDooOooooooogod

601 The fat and flour are rubbed together with the fingertips as for pastry.
O0000ooDoo0ooo0ooDoooOooooooo

700 Cut the pastry into small rounds, one for each pie.
Ooodoooooog,oo0oooogd.

801 This paper proposes an application level multicast system ( ALMS ) ontopofP 2P
network , Pastry.
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900 Roll out the pastry and cut into narrow strips.
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1000 Divide the pastry in half and roll out each piece.
gootdoodgougoduoodgno

110 Place the pastry circles on to a baking sheet and position one apple on each circle.
goooodooooouoooooooogod

1200 Bake until the pastry is golden and crisp.

gooooooooood

130 The pastry crust was always underdone.

gooodoogod.

140 The pastry is light and crisp.

goooog.

150 Cut out 4 circles of pastry.

gooogooooon

160 He is a pastry chef without rival.

gougoouoogd

170 Trim off the excess pastry using a sharp knife.

gooodooooboggd

1800 Don't indulge in rich sauces, fried food and thick pastry as these are high in fat.
oot obdoooooogooooougooooougoad
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