APPLE CRUMBLE

2 large cooking apples

2 tablespoons (approx 50g) sugar (to sweeten apples)

150g flour (plain or SR)

75g marg (Flora is a ‘healthy’ option) 

50g castor sugar

1 – 2 tablespoons porridge oats (to provide extra fibre)

ovenproof dish

1 Make crumble – sieve flour into mixing bowl, add sugar, then carefully cut and rub fat into mixture (take dare if using Flora as it is very soft).  Finally add the oats if using and stir into crumble.  Set aside while you prepare fruit.

2 Prepare fruit – cut apples into quarters, core and peel.  Slice evenly.

3 Place approximately half the apple slices in the bottom of the ovenproof dish.  Add the sugar for sweetening the apples.  Place the remaining apples slices on top and flatten them down slightly.

4 Spoon the crumble mixture evenly over the apples slices.  Flatten the top and then fork round following the shape of the dish to make the top ‘look’ crumbly.

5 Wipe round edge of dish.

6 Bake crumble for approximately 30 – 40 minutes Gas 5 or 180o C until crumble is golden and slightly ‘shrunk’ from edge of dish.

