Apple Crumble and Ice Cream

INGREDIENTS

½ can pie apple

1 clove

2t brown sugar

2 T Self-Raising Flour

1 T butter 

1 T coconut

1 T brown sugar

1 T rolled oats

Ice Cream
METHOD

1. Pre-heat oven to 200ºC.

2. Mix pie apple brown sugar and clove together and place in a casserole dish.

3. Make the topping by rubbing butter into flour with fingertips. 

4. Add remaining ingredients and mix well. Sprinkle over apple mixture.

5. Bake in a hot oven until golden brown. 

6. Serve with ice cream.

