Crumb Topped Apple Pie

6oz (150g) flour

3oz (75g)marg

2 tbs cold water mix

approx lb (500g) cooking apples

1-2 tbs sugar to sweeten

3 oz (75g) flour

3oz (75g) brown sugar

/ teaspoon ground cinnamon

/2 teaspoons ground nutmeg

2oz (50g) marg

1 oz (25g) chopped nuts e.g walnuts or pecans. (or use oats)

Method

1. Make pastry (rubbing in method) Add enough cold water to make a dough. Roll out and use to line the base of a pie dish or flan tin.  Crimp edges.

2. Peel and slice cooking apples. Places into a pan and cook over a low heat with the sugar and 2 tbs of cold water until they start to soften.  Do not overcook.

3. Allow apples to cool slightly then place in the pastry base.

4. Make crumble topping – place flour, brown sugar, cinnamon and nutmeg into bowl.  Rub in the marg and stir in chopped nuts.

5. Sprinkle topping over the apples.  Bake in a preheated oven Gas 5 or 180 C for approx 30 minutes.  Reduce heat and cook for a further 10 minutes if needed.

Variations: use different fruits i.e. rhubarb, apple and blackberry, apple and raspberry etc. for the filling. 

