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Cinnamon Crumble Apple Cake.. serves 8
This crumbly topped cake is great for using up some of the windfall apples. It also works well with plums, pears and rhubarb. The crumble topping sinks through the cake as it cooks to give a ripple of sweet cinnamon among the slices of apple. Serve it warm as a dessert with ice cream or lightly whipped cream, or cold for tea.

Ingredients 

· 3 small eating apples 

· 2 tsp ground cinnamon
Crumble topping: 

· 50g butter

· 50g caster sugar

· 50g self raising flour

Cake:

· 100g soft margarine 

· 100g caster sugar 

· 100g self-raising flour 

· 2 medium eggs 

Method

1. Preheat the oven to 180°C, gas mark 4. Grease and line the base of a 20cm round, deep cake tin. 
2. Peel, core and thinly slice the apples, toss in 1 tsp of the cinnamon and set aside.
3. Make the crumble topping, measure 50g each of the caster sugar, butter and flour into a bowl. Add the remaining cinnamon and rub everything together with your fingertips until it forms a rough crumble. Set aside. 

4. Put the remaining sugar and flour and the soft margarine in a large bowl, add the eggs and use an electric whisk to mix together until light and fluffy. 

Pour the mixture into the cake tin and scatter the apple slices evenly over the top. Sprinkle the crumble over and bake for 20-25 minutes, until the cake is firm to the touch and golden brown. Allow to cool for 10 minutes in the tin. 
NB: Please bring in your own cake tin as this could still be cooking at the end of the lesson!!







