
Blackberry  

& Apple 

Crumble 

Put equal weights of butter, sugar (brown or white) and flour (you 

choose) in a bowl.Crumble together with a fork or your fingers 

until “crumble like”. 

Put the blackberries and apples in an ovenproof dish. You may 

want to add sugar, but you really don’t need to. Some people like 

cooking the fruit first, but I like a bit of crunch. 

Sprinkle the crumble on top. Pop in an oven at 180 C or 350 F or 

whatever temperature you are cooking other stuff at. After about 

20 minutes have a look. If it is bubbling and crispy, it’s ready. If 

not leave it a bit. Yes, I know there are no specific weights—go 

with your instinct...some people like lots of topping and less fruit, 

others the other way round. You can also add ground almonds, 

oats or nuts to the topping or cinnamon to the fruit.  
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