
Baked Apple Crisp 

This is a lovely pudding for using up fruits such as 
apples, pears, apricots or plums that are past their 
best. And it works well with blueberries, raspberries  
or blackberries added. Serve with ice cream, cream 
or crème fraiche.

Preheat the oven to 190°C (375°F) gas mark 5. Put 
the apples in a bowl with 110g sugar, lemon juice 
and water. Toss together, then place in a greased 
ovenproof baking dish.

Mix the melted butter with the remaining sugar, and 
stir in the flour and oatmeal until evenly mixed. Pour 
over apples. Bake for 35 minutes or until the top is 
golden brown and bubbling. Serve warm.

Serves 4 

600g apples, peeled, bruises cut away,  
cored and sliced 

165g soft brown sugar

2 teaspoons lemon juice

2 tablespoons water

4 tablespoons butter, melted,  
plus extra for greasing

40g plain flour

70g porridge oats
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