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GRAPE CRUMBLE[image: image1.png]



EQUIPMENT


Colander


Chopping board


Knife


Metal Spoon


Ovenproof dish or individual foil containers


Measuring spoons


Weighing scales


Mixing bowl


Oven Gloves*





INGREDIENTS


FILLING:


Grapes


4x15ml spoons water


3x15 spoons sugar


TOPPING


200g plain flour


50g butter


100g caster sugar





METHOD


Wash the grapes;


Lay them in the base of an ovenproof dish or divide them evenly amongst the foil containers;


Sprinkle with the water and sugar;


Now make the crumble topping. Place the flour into the mixing bowl;


Chop the butter into small cubes and add to the mixing bowl (if children use cold butter taken straight out of the fridge it will be easier to rub into the flour);


With clean hands, use the tips of your fingers to rub the butter into the flour until it looks like breadcrumbs;


Stir the sugar into the crumble mixture;


Spoon the crumble mixture on top of the fruit


The crumble is ready to be placed in the oven and bake for 30-40 minutes until the crumble topping is golden*


* Children can take the uncooked crumble home. The can store it in a covered dish and keep in the fridge for up to 24 hours before cooking or freeze up to 3 months. 








