pazapah THE RECIPE NOTEBOOK

Apple and pear crumbles with cinnamon

Serves 4

Cook fruit: 20 to 30 minutes - Bake: 15 to 20 minutes at 180°C

INGREDIENTS METHOD

The fruit Cook the fruit

2 apples Dice the apples and pears. Put in a saucepan with the butter, brown sugar,
cinnamon, vanilla and salt. Cook over a medium heat for 20 to 30 minutes until

2 pears -

40 g brown sugar Make the crumble

20 g butter Mix the flour with both sugars, cinnamon and salt. Add the butter and rub

1 tsp cinnamon together to make a sandy mixture with some larger pieces.

1 tsp vanilla Bake

1 pinch of salt Divide the fruit between ramekins and cover with crumble. Bake for 15 to 20
minutes at 180°C.

The crumble

100 g butter Add the whipped cream

Whip the cream with sugar and vanilla until thick. Let the crumbles cool a little,

11 lain fl
0 g plain flour then top each with a generous spoonful of whipped cream. Enjoy!

25 g brown sugar

50 g white sugar

1 tsp cinnamon

1 pinch of salt

The whipped cream
Full-fat whipping cream
Sugar

Vanilla

Quantities adjusted; method describes the original batch. Adjust your tin and monitor cooking.
Recipe: pazapah on Instagram.

pazapah


https://www.instagram.com/pazapah/reel/DdtKo-HoFHk/

