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APPLECIOUS APPLE CRUMBLE

Apple Mixture 

1 large green apple  

1 teaspoon caster sugar 

¼ teaspoon cinnamon  

 

 

 

 

 

Chopping boards 

Paring knife 

Peeler 

Corer 

Spoon  

 

To make apple mixture 

1. Peel and core apples

2. Slice apples into thin wedges

3. Mix caster sugar and cinnamon together and toss apple in mixture

4. Lay apple slices into 

To make crumble 

1. Combine flour, suga

2. Using your fingertips rub the butter into the flour mixture until it 

resembles bread crumbs. Stir in the cinnamon and nutmeg. 

3. Scatter the crumble mixture over the apples.

4. Place foil tin onto baking tray and bake at 180° for 10 minutes or until 

golden on top. 

5. Serve warm with cream, ice cream, yoghurt or custard. 
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APPLECIOUS APPLE CRUMBLE 

INGREDIENTS

Crumble Mixture 

30 grams chilled butter

½ cup plain flour  

¼ cup brown sugar  

¼ cup rolled oats 

2 tablespoons coconut 

¼ teaspoon cinnamon 

¼ teaspoon nutmeg  

EQUIPMENT 

Mixing bowl  

Foil tins 

Baking trays  

Measuring spoons 

METHOD 

Peel and core apples 

Slice apples into thin wedges 

Mix caster sugar and cinnamon together and toss apple in mixture

Lay apple slices into base of foil tins 

Combine flour, sugar, oats, and coconut into  small bowl 

Using your fingertips rub the butter into the flour mixture until it 

resembles bread crumbs. Stir in the cinnamon and nutmeg. 

crumble mixture over the apples. Flatten mixture slightly.

Place foil tin onto baking tray and bake at 180° for 10 minutes or until 

Serve warm with cream, ice cream, yoghurt or custard.  

grams chilled butter 

coconut  

 

Mix caster sugar and cinnamon together and toss apple in mixture 

Using your fingertips rub the butter into the flour mixture until it 

resembles bread crumbs. Stir in the cinnamon and nutmeg.  

Flatten mixture slightly. 

Place foil tin onto baking tray and bake at 180° for 10 minutes or until 


