Apple crumble — a6n04HbIN NUpor

Ingredients:

6 medium sized apples
peeled/cored/sliced into 1cm pieces

1/3 cup butter (cubed at room
temperature)

1/2 cup flour

3/4 cup brown sugar

3/4 tsp cinnamon

3/4 tsp nutmeg

Method:

Preheat the oven to 180C/350F.

In a separate bowl, mix the flour and
butter together, this should roughly
resemble bread crumbs.

Place the fruit in a large bowl and
sprinkle over the sugar, 1 tbsp flour,
cinnamon and nutmeg.

Stir well being careful not to break up
the fruit.

Butter a 24cm ovenproof dish.

Spoon the fruit mixture into the bottom,
then sprinkle the crumble mixture on
top.

Bake in the oven for 40-45 minutes
until the crumble is browned and the
fruit mixture bubbling.

Serve with thick cream.

UHrpepmeHThbl:

6 cpefHuX A6510K — O4YUCTUTL OT KOXYpbl! /
BbIHYTb CepAueBUHY /HapesaTb JoNbKaMMu,
TonwmHom 1 cm

1/3 yawkun cnueo4Horo macna (HapybéneHHoro
Kybukamun, KOMHaTHOW TemMnepaTtypsbl)

1/2 cTakaHa Myku

3/4 yallkn KOpuU4HEeBOro caxapa

3/4 YanHOW NOXKN KopuLbl

3/4 yaHOM NOXKM MyCKaTHOro opexa

Cnoco6 npuroToBneHus:

PasorpenTte gyxosky go 180C / 350F.

B otoenbHON Mucke cmelwante MyKy 1 Macro
BMeCTe, 9TO A0SPKHO NPUMEPHO HAaNOMUHAaTb
XNebHbIe KPOLLKH.

MomecTnte PpyKThl B BOMBLLYIO MUCKY U
HacbINbTe cBepXy caxap, 1 CTONOBYIO NTOXKY
MYKMW, KOPULY N MyCKaTHbIN OpeX.
PasmeluanTe xopoLwo, HO OCTOPOXHO, YTOObI
He nonomaTb QPPYKThI.

CmabTe macrnom 24 cM aponpoyHoe
onopo.

BbInoxuTte cmecb (PpyKkTOB Ha OHO, a 3aTeM
NOCbINbTE CMECHIO KPOLLEK.

Bbinekante B gyxoBke B TedeHue 40-45 MUHYT,
MoKa KPOLLKM HE NOAPYMSAHATCS, a PYKTOBas
cmecb ByaeT ny3blipUTbCS.

lMogaBanTe C ryCTbiMun CIIMBKaMMU.




