		Grandma’s Apple Crumble
From the kitchen of: ______________________
	SERVES  6
PREP  20 min
COOK  40 min



	INGREDIENTS
• 6 medium apples, sliced
• 2 tbsp lemon juice
• 1/3 cup brown sugar
• 1 tsp cinnamon
• 1 cup all-purpose flour
• 1/2 cup rolled oats
• 1/2 cup cold butter, cubed
• Pinch of salt
	DIRECTIONS
1. Heat oven to 350°F (175°C). Butter a 9-inch baking dish.
2. Toss apples with lemon juice, half the sugar and the cinnamon; spread in the dish.
3. Mix flour, oats, remaining sugar and salt. Rub in butter until crumbly.
4. Sprinkle topping over apples and bake 40 minutes until golden.
5. Cool 10 minutes. Serve warm with vanilla ice cream or custard.







	Recipe Notes
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	TIPS & VARIATIONS
• Swap half the apples for pears or berries.
• Add 1/2 cup chopped pecans to the topping.
• Freezes well for up to 3 months.
• Make it gluten-free with almond flour.

	CATEGORY
	Dessert

	OVEN
	350°F / 175°C

	RATING
	★★★★★













