
   

 

4. Add the fruit, a little juice 
and spice (optional) to your 
ovenproof dish. Mix. 

5. Sprinkle crumble on top of the 
fruit. 

 

6. Cook. 

            Tinned Fruit Crumble 

1. Grease the dish. Switch on 
oven. 

2. Mix dry ingredients. 3. Open the tin of fruit. If 
there’s lots of juice, tip some 
away. 

1. Flour 

2. Sugar 

3. Rub in 
butter 

4. Stir in 
the oats 
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