
Apple Crumble Bites 

Recipe for: 12 crumble bites 

 

Ingredients 

100g white self-raising flour 

50g wholemeal self-raising flour 

50g butter or margarine  

2 dessert apples  

60g caster sugar 

¼ teaspoon cinnamon (if you have it) 

1 tablespoon milk  

 

Equipment 

Weighing scales, mixing bowl, table knife, chopping board, grater, tablespoon, mixing 

spoon, baking tray 

 

How to make it 

1. Heat the oven to 200oC/Gas 6.  

2. Sieve the flour into a mixing bowl. Using a table knife, cut the butter/margarine into 

pieces and add to the flour. 

3. With the fingertips, rub the butter/margarine in until the mixture resembles 

breadcrumbs. Grate the apple (including the skin) and add to the mixture with the sugar 

and cinnamon (if using).   

4. Add a tablespoon of milk to form a soft, slightly sticky dough.  

5. Divide the mixture into 12 balls and place (slightly apart) onto a floured baking tray. 

Bake for 15 - 20 minutes until risen and golden-brown. 

 

 

 

 

 

                    

Allergy Information  

Check your ingredients for possible allergens.  

 

 



Before you start: 

• Preheat the oven. 

• Lightly flour a baking sheet. 

• Measure out the flour, butter and sugar. 

• Thoroughly wash the apples. 

Show the children: 

• How to grate the apples. 

• How to make the balls and put them onto the baking tray.  

What the children can do (with adult help): 

• Sieve the flour. 

• Cut the butter/margarine. 

• Sprinkle in the cinnamon (if using). 

• Grate the apple. 

• Have a go at rubbing the butter/margarine into the flour. 

• Mix in the grated apple to the mixture. 

• Feel the dough to make sure it’s slightly sticky. 

Skills 

Sieving, cutting, mixing, sprinkling, grating and rubbing in 

butter to flour. 
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Top Tips 

 If you have time in the session, the children could be involved in weighing the 

ingredients too. 

 A tasty idea for parties. 

 You may want to pre-prepare a batch of the mixture should the children’s not go to 

plan. 

 Send the recipe home to parents for a quick and easy dessert idea. 

 The seeds from the apple could be grown as an activity afterwards. 

 


