PREP TIME
15 MIN

COOK TIME
35-40 MIN

SERVINGS
6 PEOPLE

Ingredients

For the filling:

* 900g apples, peeled, cored
and sliced

* 2 tbsp caster sugar

e 1tsp cinnamon

* A squeeze of lemon juice

For the crumble:

e 175g plain flour

¢ 100g cold butter, cubed
e 75g caster sugar

classic
;.pple
Crumble

A proper, comforting pudding that makes the most of
the Discovery and Bramley apples growing right here.
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Instructions

1.Preheat your oven to 190°C / 170°C fan / Gas 5.

2.Toss the apple slices with the sugar, cinnamon
and lemon juice and tip into a baking dish.

3.Rub the butter into the flour with your fingertips
until it resembles rough breadcrumbs, then stir
in the sugar.

4.Scatter the crumble evenly over the apples and
bake for 35 to 40 minutes until golden and
bubbling.

5.Serve warm with custard, cream or ice cream.

Top Tip

Discovery apples are sweeter and best picked in
August. Bramleys are more tart and ideal for
cooking. A mix of both works beautifully.




o Blackcurrant
s Cordial

STRAINING TIME (ALLOW
AT LEAST 1HOUR, OR
OVERNIGHT FOR BEST

RESULTS) A rich, deep purple cordial that captures the intense
flavour of freshly picked blackcurrants. Dilute to
@ EERVINED taste, drizzle over ice cream or add a splash to
[N appROX TLITRE sparkling water for something special.
Ingredients Instructions

1.Place the blackcurrants and water in a large
saucepan and bring gently to the boil.
2.Simmer for 10 minutes until the fruit is

e 500g blackcurrants,
washed and stalks

removed completely soft.
* 500g caster sugar 3.Strain through a fine sieve or muslin cloth,
* 500ml water pressing gently to extract as much juice as
e Juice of 1lemon possible.

4.Return the liquid to the pan, add the sugar and
lemon juice and stir over a low heat until the
sugar has dissolved.

5.Pour into sterilised bottles and store in the
fridge for up to four weeks.
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Top Tip

Don't rush the straining — the longer you leave it, the
clearer your cordial will be.




o2&  PREPTIME
@ 15 MIN

COOK TIME

40 MINUTES, PLUS
OVERNIGHT STRAINING AND
10 MINUTES FOR THE FINAL
BOIL

W=Y| SERVINGS
APPROX 3-4 JARS

Ingredients

1kg Malus Evereste crab
apples, washed and
roughly chopped (no need
to peel or core)

750ml| water

Juice of 1lemon

Approx 500g granulated
sugar
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Crab £ pple Jelly

A gorgeous amber-coloured preserve with a
delicate, slightly tart flavour. Perfect with cheese,
cold meats or spread on toast.

Instructions

1.Place the crab apples in a large pan with the
water and lemon juice.

2.Bring to the boil and simmer for 25 to 30
minutes until completely soft and pulpy.

3.Pour into a jelly bag or muslin-lined sieve set
over a large bowl and leave to drip overnight.
Do not squeeze the bag or your jelly will be
cloudy!

4.Measure the liquid and add 450g of sugar for
every 600ml of juice.

5.Return to a clean pan, stir over a low heat until
the sugar dissolves, then bring to a rapid boil.

6.After 10 minutes, test for a set by dropping a
small amount onto a cold plate. If it wrinkles
when pushed, it is ready.

7.Pour into warm sterilised jars and seal
immediately.

Top Tip

Crab apples are naturally high in pectin, so this jelly
sets beautifully without any added pectin.
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	For the filling:
	900g apples, peeled, cored and sliced
	2 tbsp caster sugar
	1 tsp cinnamon
	A squeeze of lemon juice

	For the crumble:
	175g plain flour
	100g cold butter, cubed
	75g caster sugar

	Classic Apple Crumble
	A proper, comforting pudding that makes the most of the Discovery and Bramley apples growing right here.
	Ingredients
	Instructions
	Preheat your oven to 190°C / 170°C fan / Gas 5.
	Toss the apple slices with the sugar, cinnamon and lemon juice and tip into a baking dish.
	Rub the butter into the flour with your fingertips until it resembles rough breadcrumbs, then stir in the sugar.
	Scatter the crumble evenly over the apples and bake for 35 to 40 minutes until golden and bubbling.
	Serve warm with custard, cream or ice cream.

	Top Tip
	Discovery apples are sweeter and best picked in August. Bramleys are more tart and ideal for cooking. A mix of both works beautifully.
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	20 MINUTES, PLUS STRAINING TIME (ALLOW AT LEAST 1 HOUR, OR OVERNIGHT FOR BEST RESULTS)
	APPROX 1 LITRE
	500g blackcurrants, washed and stalks removed
	500g caster sugar
	500ml water
	Juice of 1 lemon



	Blackcurrant Cordial
	A rich, deep purple cordial that captures the intense flavour of freshly picked blackcurrants. Dilute to taste, drizzle over ice cream or add a splash to sparkling water for something special.
	Ingredients
	Instructions
	Place the blackcurrants and water in a large saucepan and bring gently to the boil.
	Simmer for 10 minutes until the fruit is completely soft.
	Strain through a fine sieve or muslin cloth, pressing gently to extract as much juice as possible.
	Return the liquid to the pan, add the sugar and lemon juice and stir over a low heat until the sugar has dissolved.
	Pour into sterilised bottles and store in the fridge for up to four weeks.

	Top Tip
	Don't rush the straining — the longer you leave it, the clearer your cordial will be.
	15 MIN
	40 MINUTES, PLUS OVERNIGHT STRAINING AND 10 MINUTES FOR THE FINAL BOIL
	APPROX 3-4 JARS
	1kg Malus Evereste crab apples, washed and roughly chopped (no need to peel or core)
	750ml water
	Juice of 1 lemon
	Approx 500g granulated sugar



	Crab Apple Jelly
	A gorgeous amber-coloured preserve with a delicate, slightly tart flavour. Perfect with cheese, cold meats or spread on toast.
	Instructions
	Place the crab apples in a large pan with the water and lemon juice.
	Bring to the boil and simmer for 25 to 30 minutes until completely soft and pulpy.
	Pour into a jelly bag or muslin-lined sieve set over a large bowl and leave to drip overnight. Do not squeeze the bag or your jelly will be cloudy!
	Measure the liquid and add 450g of sugar for every 600ml of juice.
	Return to a clean pan, stir over a low heat until the sugar dissolves, then bring to a rapid boil.
	After 10 minutes, test for a set by dropping a small amount onto a cold plate. If it wrinkles when pushed, it is ready.
	Pour into warm sterilised jars and seal immediately.

	Ingredients
	Top Tip
	Crab apples are naturally high in pectin, so this jelly sets beautifully without any added pectin.



