Apple and Raspberry Crumble Squares

1 Bramley apple

Sponge Layer
100g Butter (at room temperature)
175g Caster Sugar
1 Egg
280g Self Raising Flour
125ml Milk
200g Raspberries

For the crumble topping
50g Butter
85g Self Raising Flour
100g Caster Sugar
[bookmark: _GoBack]1 Lemon

1. Preheat oven to 180ºC. 

2. Grease and line a swiss roll tin. 

3. Peel and dice the apple.

4. Put the apple in a small pan with 2 tbsp water. Cook for a few mins or until the apple starts to soften.

5. Zest the lemon.

6. To make the crumble topping. Rub the butter into the flour, sugar and lemon zest until it resembles big breadcrumbs, then set aside.

7. To make the sponge layer.  Beat the butter and sugar in a large bowl until fluffy.

8. Gradually add the egg. 

9. Tip in the flour and milk, and continue to beat until everything is combined.

10. Stir in the apples then spoon the mixture into the tin, smooth the surface

11. Dot with the raspberries. 

12. Sprinkle over the crumble topping and bake for approximately 45 mins or until a skewer inserted comes out clean, and the topping is golden.

