Bl ackbe_rry & apple crunble
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FOI DETAILS CALL

2 01825 830454

Serves 4
Time: 1-1 1/2 hours
Cost: £0.50-£1.00 a head

For the filling

1lkg Branl ey appl es
500g bl ackberries, washed and
4 tbsp denerara sugar

Juice of 1/2 | enmon

For the topping

100g whol eneal fl our
100g butter, cubed
75g brown sugar

150g oats or a mixture

Met hod

1. Preheat the oven to 180C/

2. Peel, core and chop the app juice over the

apple and nmix well. This not from

di scol ouri ng

3. Layer the apples, blackber i deal )

4. Place the flour in a large eadcrunbs - | eave
a few lunps of butter so that th t/seed/ nut m xture

and the sugar and mix through.

spoon to sprinkle the crunble topping evenly over the fruit. Bake for 45 minutes or unti

the fruit is cooked and bubbling ju

ol den brown topping
1

6. Cool for a few minutes and then serve with custard, good vanilla ice-cream or



	For the filling
1kg Bramley apples
500g blackberries, washed and picked over
4 tbsp demerara sugar
Juice of 1/2 lemon

For the topping
100g wholemeal flour
100g butter, cubed
75g brown sugar
150g oats or a mixture of oats, seeds and chopped nuts
	Method
	1. Preheat the oven to 180C/gas 4.
2. Peel, core and chop the apples into quarters then halve again. Squeeze the lemon juice over the apple and mix well. This not only adds flavour but prevents the freshly peeled apples from discolouring.
3. Layer the...
	Blackberry & apple crumble

