Apple Crumble Recipe
	Ingredients

· 3 medium apples

· 225g plain flour

· 25g caster sugar or brown sugar
· 100g butter or margarine 
· 1 teaspoon cinnamon 
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Method
	Turn the oven on and heat to 200oc
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	Weigh out the butter and flour and put in a bowl
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	Rub the flour and butter using your fingertips 
Shake the bowl to bring any lumps to the top

Rub until lumps are away
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	Weigh the sugar and add to the flour and butter
Add 1 teaspoon of cinnamon ….mix well
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	    Wash and peel your apples 
	[image: image6.jpg]





	Cut the apples into 4 
Slice off the core
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	Cut each piece of apple into chunks
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	Place in a pot 
Add a tablespoon of sugar, then
Add a tablespoon of water 
cook for 5 minutes to soften
stir to prevent it sticking and burning 
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	Pour the cooked apple into an oven proof dish
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	Sprinkle the crumble mix over the top of the cooked apple
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	Place crumble in oven  
bake for 40 minutes – it will be golden and bubbling

serve with custard or ice-cream
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