
Awesome Apple Crumble 
 
Recipe for: 1 large or 2 small crumbles                             

 
Ingredients                              
4 eating apples 
1 teaspoon of cinnamon (optional) 
75g margarine 
150g plain flour 
60g caster sugar 
75g oats 
 

Equipment 
Chopping board, knife, peeler, oven proof dish, tablespoon, teaspoon, weighing scales, 
mixing bowl, wooden spoon, teaspoon, fork 
 

Method 
1. Pre-heat the oven to 180°C/Gas mark 4. 
2. Wash, peel and core the apples then thinly slice them and add to an oven proof dish.  
3. Sprinkle the apples with 1 tablespoon of sugar. 
4. In a bowl, gently rub the margarine and flour together using your fingertips until the 

mixture looks like breadcrumbs. 
5. Add the rest of the sugar, the oats and the cinnamon (optional) to the flour mixture and 

mix well. 
6. Pour the crumble mix evenly over the fruit. 
7. Bake in the pre-heated oven for 30-40 minutes until golden brown. 
 

 

 
 
 
 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.  
 



Before you start 

• Pre-heat the oven 

• Peel, core and cut the apple into large pieces.  

• Weigh the margarine 

 

Show the children 

• How to cut the apple into small pieces using the ‘bridge’  

• How to weigh the dry ingredients using measuring cups or spoons  

• How to rub the butter and margarine together  

 

What the children can do (with adult help): 

• Cut the apples into smaller pieces.   

• Have a go at weighing the dry ingredients using measuring cups/spoons  

• Rub the margarine and flour together to make the crumble topping 

• Spoon the crumble mixture over the fruit  

Skills 
Mixing, rubbing together, weighing, cutting  
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December 2014. 

Top Tips 

 Other fruits such as pears, plums, rhubarb, blackberries or a mixture also work well in 
a crumble. The children could choose their own filling. 

 To limit cost, choose fruits that are in season. Frozen fruits work well too. 
 Try adding a tablespoon of dried fruit such as sultanas to the apples too. 


