Apple Crumble
Ingredients

3 medium cooking apples 

6oz Demerara sugar

6oz Butter

10oz plain flour

3/4 teaspoon cinnamon

1/2 cup Granola breakfast cereal
1 tub of vanilla ice cream
Method
Turn your oven on now so that it's pre-heated ready to cook later on! The heat setting is 180C.

Place the flour and 4oz of the sugar in a large bowl and mix well. Taking a few cubes of butter at a time rub into the flour mixture. Keep rubbing until the mixture resembles breadcrumbs. Then add the granola. 

Peel, core and thinly slice the apples. Use a knob of butter to lightly grease the sides of the casserole dish. Put the apple slices into the casserole dish. Add the cinnamon. Make sure it is sprinkled evenly throughout the apples. Sprinkle the remaining 2 ounces of sugar evenly over the apples. 

Now, evenly spread the 'crumble' mixture over the sugared apples.
Put this into the middle of your pre-heated oven at 180°C for 40 minutes. 

One trick you can use now is to put the apple crumble under a hot grill for about 30 seconds to 'brown' the crumble topping. Keep a good eye on it though because 30 seconds too much can result .
Serve with the vanilla ice cream.
