
Apple crumble
Recipe

Ingredients:

tined Apple  x5 (Roughly)
Oats

Butter
Flour

Caster Sugar

Notes:
Prep Time:  15 MINUTES
Cook Time: 25 Minutes
Oven: preheat to 160 fan forced
Serves: double or triple depending
on numbers

METHOD:

Preheat oven to 180°C/350°F (160°C fan forced)
Put apple on the stove with water and sugar and allow it to simmer until warm.
Place apple mixture into deep oven trays.
To make the crumble, combine the flour, sugar, oats and butter in a bowl. Use your
fingertips to rub the butter into the flour mixture until the mixture resembles
breadcrumbs.
Spread the crumble mixture on the top of the apple mixture.
Put in the oven for 25 minutes to cook, until top is golden


