Puddings and
Baking

Ingredients

1lb berries in season
10 fl 0z Greek style
yoghurt

stem ginger in syrup
demerara sugar

1 large cooking apple,
peeled and cored

20z butter

3oz sugar

1 tbsp ground cinnamaon
1lb brambles, picked
over

2oz sultanas

For the crumble
2oz flour

10z rolled oats or
medium ocatmeal
20z butter

1oz sugar

For the sauce

40z brown sugar

4oz butter

4 fl oz double cream

2 drops vanilla essence
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Berry fruits are highly nutritious, and grow
in abundance in gardens and in the wild.
Use any combination in this recipe.

Method

Divide the berries into ramekins, or pile into
one heatproof dish. Dice two or three knobs
of ginger finely, and add to the yoghurt with
some of the syrup, to taste. Spread the
yoghurt on the berries and sprinkle
generously with sugar. Place under a hot
grill until browned and bubbling, or use a
blowtorch to caramelise the sugar.
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The filling for these delicious crumbles can
be changed with the seasons. Try
gooseberries, fresh peaches and
raspberries, plums, or pears and almonds.

Method

Pre-heat the oven to 180C / 350F. Cut the
apple into thick chunks and sauté in the
butter briefly. Add the sugar and cinnamon,
and allow to caramelise a little. Add the
brambles and sultanas and divide between 4
ramekins. Place the crumble ingredients in
afood processor and work together, orrub in
by hand, until a crumble mixture is formed.
Sprinkle this over the fruit and bake for 15-20
minutes. Bring the sauce ingredients slowly
to the boil stirring continuously. Remove
from heat. Serve the crumble warm with the
sauce and some good vanilla ice cream on
the side.
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