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Ingredients

Base:

500g (approximately) rhubarb
4 cooking apples

2 tablespoons (tbsp) sugar
Topping:
100g plain flour



50g margarine



50g sugar

(in this recipe the quantities are not too important!  You could put more fruit in or double the crumble quantity if you fancy!)

Preparation
[image: image3.wmf]Rhubarb
Remove leaves & a small amount from base of stalk.

Chop stalks into pieces approximately 2cm long
Place in saucepan.

Apple
Peel and core apples. 
Chop into 2cm cube small pieces.
Place in Saucepan

Method

1. Heat the oven to 200° (gas mark 6).

2. Put the rhubarb and apple in a pan with a teaspoon or so of water and the sugar.
3. Simmer stirring frequently, until the rhubarb and apple are both soft.
4. Put into a greased ovenproof dish.
5. Put the flour and margarine in a bowl, using your fingertips rub together until the mixture looks like fine breadcrumbs. Stir in the sugar.
6. Cover the rhubarb and apple with the crumble topping.
7. Bake in the pre-heated oven for 30-40 minutes, until top is golden brown.
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