Apple & Rhubarb Grumble

INGREDIENTS

O medium green apples
0 stalks rhubarh, diced mto lom pieces o
150g broven Sugar

1 Vamilla Bean, split
(ROMBLE MIX

100g plain tlour
00g caster sugar
90g hutter

METHOD
Peel, core and roughly dice apples and cook, with « little water, over low heat until soft. Stir
regularly and do not overcook to let the apples o to a pulp.

Stewe thubarb, vanilla bean and sugor antil thubarb 1s soft bt not totally broken dovm. Generally
gou don "t need to add ang veater for cooking the rhubarh hut do stir it regularly to stop the sugar
from catching. Remove vanilla bean and combine diced apple with rhubarh.

Meanvehile make the crumble mixture hy mixing the flour and sugar together and then rubbing
the butter m so as to leave small lumps - do not hring this to hreadcrumb stage.

Place rhuharh mixture mto 4 ovenproot howls, leaving o centimetres from top. Spoon over the
crumb mix and cook m a preheated 160 ° G oven for 15 minutes or antil cramble topping s golden
hrovm.



