Ingredients

50g butter or margarine 25g sugar

1009 plain flour 2 eating apples
509 oats 50g sultanas
Equipment

Method Top Tlps

1. Preheat the oven to 190°C or gas mark 5.

2. Rub the butter or margarine into the flour until . Duk Hhe ovu\-PVWF dish
it looks like breadcrumbs. on & baking fvay - so 'r(_*+
3. Stir in the oats and sugar and make sure they're well N\P\H\M bubbles over, |+
mixed in. willland on the tray, no
4. Cut the apples into quarters and remove the core. Hhe oven.
Slice thinly. » Be creative .N\A
5. Arrange the apple slices in the oven-proof dish, e,x‘:uimu\-l— with other

fruits, such as pears,

. , , blackberries, Apvfioo{'s;
6. Sprinkle the crumble topping over the apple slices. raspbervies, Pmoh%;

and then add the sultanas.

7. Bake for 25-30 minutes, until the apple is soft and nectarvines ov plams.

the crumble is golden. . |f to e gezl— F\wsb\.
$UN°J g Fn?ﬂ-, v canned Fruit.

ok ek Skills

Using AN oven v
Rubbing in i}
Usir\g a knife o
Corir\g an APPIQ, va
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