O 0 Pear & Apple Crumble with Custard (Kid-Friendly, Reduced Sugar)

(Serves 6 children)

Ingredients

For the fruit base:
« 3 medium pears, peeled, cored, chopped
« 3 medium apples, peeled, cored, chopped
o 2-3tbsp water
o 1 tsp cinnamon

o Yatsp vanilla extract

For the crumble topping:
o 80 g rolled oats
+ 50 g wholemeal flour (or plain flour)
o 40 g butter

o 1 tbsp seeds (optional, for extra nutrition)

For the custard:
+ 500 ml semi-skimmed milk (or unsweetened oat/almond milk)
e 1 tsp vanilla extract
e 2eggyolks

e 1 tbsp cornflour

Method
1. Preheat oven to 180°C (160°C fan) / 350°F / Gas 4.
2. Cook fruit base:

o Place chopped pears and apples in a saucepan with water, cinnamon,
and vanilla.

o Simmer for 8—10 minutes until softened.

o Transfer to an ovenproof dish.



. Make crumble topping:

o In abowl, rub butter into oats and flour until mixture looks like coarse
breadcrumbs.

o Stirin seeds.

o Sprinkle evenly over the fruit.

. Bake crumble:

o Bake for 25-30 minutes until topping is golden and crisp.

. Make custard:

o Heat milk and vanilla gently in a saucepan.
o In a bowl, whisk egg yolks, cornflour.
o Slowly pour hot milk into the egg mix, whisking continuously.

o Return to the pan, stir over low heat until thickened.

. Serve:

o Dish up warm crumble with a spoonful of custard.



