Fruit Crumble
Ingredients

75g Margarine/Butter

175g Plain Flour

75g Caster sugar

450g Prepared fruit e.g. apple, rhubarb, peaches, plums

50g sugar

Method

1. Preheat oven to 200ºC/ Gas mark 6.

2. Sieve flour into large mixing bowl.

3. Add margarine/butter and rub into flour using fingertips until the mixture resembles fine breadcrumbs.

4. Stir in 75g sugar.

5. Place half prepared fruit into an ovenproof dish, sprinkle with remaining sugar and top with remaining fruit.

6. Spoon the crumble mixture over the fruit.

7. Bake in the oven for approx 45 minutes or until fruit is soft.

Recipe Variations
If using tinned fruit reduce the cooking time.

Add nuts to the crumble topping to make a crunchy alternative.

Serve hot or cold with custard, ice cream, cream.

Use seasonal fruits to keep the cost down.
