Apple and Rhubarb Crumble
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Fruits: 

5 Cooking apples.

8 oz (225 g) of Rhubarb

4 tablespoons of water

4 oz of sugar for stewing.

Crumble mix: 
8 oz. Flour

5 oz. Butter

5 oz. Brown sugar

+ some pumpkins and sunflower seeds

Method:

1) Begin by preparing the apples, and slicing the rhubarb.

The best way to do this is to cut them first in quarters and slice out the cores and then peel the apple. Cut the apple and the rhubarb in slices, place in a saucepan with the water and sugar until about half cooked. Add more sugar if necessary.

2) Turn into a pie dish.  Allow cooling slightly while you make the crumble.  Preheat the oven to 180(C, fan oven to 150(C. 

3) Rub the butter into the flour just until the mixture resembles breadcrumbs, add the sugar. Sprinkle this mixture over the fruits in the pie dish. You can sprinkle pumpkins and sunflower seeds on top of the mixture.

4) Bake for 30 - 45 min. or until golden.

