Apple Crumble Slices

Ingredients

6 eating apples
100g sugar
Shortbread base
75g butter

40g sugar

1 egg

2 tbs milk

75g plain flour

75g wholemeal flour
3 teaspoon baking powder

Crumble topping
50g rolled oats

50g wholemeal flour
50g walnuts

50g sugar

1 tsp cinnamon
3 tsp ground ginger

3+ tsp nutmeg
60g butter

20cm square cake tin

Method
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[ Light oven gas mark 3/ 170°C. Grease tin. ]
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Peel and slice the apples.
Place apples and sugar in saucepan. On a low heat gently cook the apples until soft.
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Shortbread base: Cream sugar and butter together. Beat in the egg and milk.
Stir in the flour and baking powder. Press into the tin. Bake for 10 mins
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Crumble topping: In a mixing bowl, combine all the dry ingredients.
Melt the butter in a saucepan then pour over the dry ingredients. Mix well.
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[ Spread the apples over the shortbread base, then sprinkle the crumble mix over
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the top.
Bake for 15 minutes until lightly golden brown.
Serve warm with vanilla ice cream, cream or custard.
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