YEAR 7

APPLE CRUNCH

Ingredients

1 large Cooking Apple (approx. 350g), peeled, cored and sliced

2tbs water

150g carton natural yoghurt

Crunchy layers

50g chopped raisins or sultana

4 digestive biscuits, roughly chopped

Method

1. Put the sliced apples in the saucepan with the water.

2. bring to the boil, reduce the heat and simmer covered for 8-10 minutes, stirring occasionally until the apples have fallen into a mush.  Leave to cool.

3. Spoon a layer of apple into the bottom of a tumbler.  Add a layer of yoghurt and then a layer of dried fruit mixed with the digestive biscuits.  

4. Repeat the three layers again.
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