Apple Crumble
Ingredients

Per group of 4

5-6 medium sized cooking apples 
50g granulated sugar
Each child

75g plain flour
62g butter or hard margarine
50g caster sugar
25g oats
Method

1. Peel, core and slice apples. Put into a saucepan with the sugar and simmer gently until softened.
2. Meanwhile, sift flour into a bowl.
3. Rub butter into flour until mixture resembles fine breadcrumbs.
4. Stir in sugar then oats.
5. Place ¼ of apple mix in the bottom of container.
6. Sprinkle your own portion of crumble mixture over apple.
7. Press down lightly with palm of hand.
8. [image: image1.wmf]Cook at 190c / Gas mark 4  for 30 – 35 minutes or until top is lightly brown.

9. Take home in a tin foil container.

