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 SPEEDY SPICED APPLE CRUMBLE :

Cooking time: 35 minutes
Serves: 4-3
Preheat oven to 180C (fan 160C/350F /gas mark 4)

Recipe rewards

. Peel, core and slice apples.

2. Place in a Pan with sPices, add half a cup of water and
allow to bubble on a low heat for [2-15 minutes. Stir
occasionally and if it seems dry, add a dash more water.

3. Once the apples break apart it’s ready to stir into a
*purée. Remove from the heat and Pour into an ovenproof
dish. Drizzle with honey or mapPle syrup and sprinkle on
some blackberries if You have them.
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4. For the toPPing, Put everything into a food Processor
and blitz together.

5. [f You don’t have a food Processor, Put the mixed nuts into
a bag and bash with a rolling Pin! Mix the dry ingredients
together in a bowl. Melt the butter and molasses or hone
and Pour over the dry ingredients.

6. Spread over the top of the base fruit layer. Bake in the oven
for about 20 minutes until the toPPing is golden.



