
Apple
Crumble Slice

Ingredients
4 cups (600g) plain flour 

1 cup caster sugar 

360g polyunsaturated margarine, melted 

1.5kg apples, cored and chopped, unpeeled 

¼ cup caster sugar 

2 teaspoons cinnamon

Directions
Preheat oven to 180°C, line a shallow slice tin with non-stick baking paper 1.
Place flour, 1 cup sugar and margarine into a large bowl, mix well to combine 2.
Press half the mixture into the base of the pre-prepared tin 3.
Bake for 20 minutes or until light golden brown, set aside 4.
Place chopped apples, ¼ cup caster sugar, cinnamon and ¼ cup water in a
saucepan. Cover and cook for approximately 15 minutes or until apples are soft
and liquid is absorbed 

5.

Spoon apple filling evenly over base 6.
Sprinkle remaining apple crumble mixture over apples, cook for another 30
minutes or until golden brown 

7.

Allow to cool completely in tin, cut into 20 squares8.
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Traffic light category: Amber  
Serves: 20 (135g)
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