Apple Crumble
2 large Cooking Apples

100g Self Raising Flour

50g Margarine/Butter
75g Sugar, in two bags – 50g & 25g
1. Preheat the oven to 200(C.

2. Make the topping: put the flour into a mixing bowl, rub in the margarine/butter until it resembles breadcrumbs.

3. Stir in 50g of sugar and put to one side.
4. Peel, quarter and core the apples and place in an ovenproof dish with 25g of sugar.
5. Sprinkle the crumble topping evenly over the fruit.

7.  Bake for 25 - 30 minutes, until the fruit is cooked and the topping is golden brown.

