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I- ORIGIN


Crumble originated in Britain during � HYPERLINK "http://en.wikipedia.org/wiki/World_War_II" \o "World War II" �World War II�. Due to strict � HYPERLINK "http://en.wikipedia.org/wiki/Rationing_in_the_United_Kingdom" \o "Rationing in the United Kingdom" �rationing�: the ingredients required to make the bases of � HYPERLINK "http://en.wikipedia.org/wiki/Pie" \o "Pie" �pies� contained too much of the necessary flour, fat and sugar to make the � HYPERLINK "http://en.wikipedia.org/wiki/Pastry" \o "Pastry" �pastry�. So a simple mixture of flour, � HYPERLINK "http://en.wikipedia.org/wiki/Margarine" \o "Margarine" �margarine� and sugar was used to make the top of the crumble. The dish was also popular due to its simplicity, as it allowed women more time to do other tasks.





A crumble is a � HYPERLINK "http://en.wikipedia.org/wiki/United_Kingdom" \o "United Kingdom" �British� dessert containing stewed � HYPERLINK "http://en.wikipedia.org/wiki/Fruit" \o "Fruit" �fruit� topped with a � HYPERLINK "http://en.wikipedia.org/wiki/Crumb" \o "Crumb" �crumbly� mixture of � HYPERLINK "http://en.wikipedia.org/wiki/Fat" \o "Fat" �fat� (usually � HYPERLINK "http://en.wikipedia.org/wiki/Butter" \o "Butter" �butter�), � HYPERLINK "http://en.wikipedia.org/wiki/Flour" \o "Flour" �flour�, and � HYPERLINK "http://en.wikipedia.org/wiki/Sugar" \o "Sugar" �sugar�. A crumble is baked in an oven until its topping is crisp. It is often served with � HYPERLINK "http://en.wikipedia.org/wiki/Custard" \o "Custard" �custard�, � HYPERLINK "http://en.wikipedia.org/wiki/Cream" \o "Cream" �cream� or � HYPERLINK "http://en.wikipedia.org/wiki/Ice_cream" \o "Ice cream" �ice cream� as a hearty, warm dessert after a meal. Popular fruit used in crumbles include � HYPERLINK "http://en.wikipedia.org/wiki/Apple" \o "Apple" �apple�, � HYPERLINK "http://en.wikipedia.org/wiki/Blackberry" \o "Blackberry" �blackberry�, � HYPERLINK "http://en.wikipedia.org/wiki/Peach" \o "Peach" �peach�, � HYPERLINK "http://en.wikipedia.org/wiki/Rhubarb" \o "Rhubarb" �rhubarb�, � HYPERLINK "http://en.wikipedia.org/wiki/Gooseberry" \o "Gooseberry" �gooseberry�, and � HYPERLINK "http://en.wikipedia.org/wiki/Plum" \o "Plum" �plum�. 


II- RECIPE 


                                � HYPERLINK "http://fr.wikipedia.org/wiki/Image:Golden_delicious_apple.jpg" \o "Pomme Golden" �� INCLUDEPICTURE "http://upload.wikimedia.org/wikipedia/commons/thumb/3/35/Golden_delicious_apple.jpg/250px-Golden_delicious_apple.jpg" \* MERGEFORMATINET ����      � INCLUDEPICTURE "http://www.cookuk.co.uk/images/cherry-crumble/recipe_cherry-crumble7.jpg" \* MERGEFORMATINET ���


INGREDIENTS 


8 sweet apples (golden)


50g nuts


150g flour 


125g butter, diced 


140g brown sugar 


½ teaspoon of cinnamon 





PREPARATION�1- Preheat the oven to 200C/400F/gas mark 6. 


2- Peel, core and cut the apples into thick dice.


3- Put them in a dish.


4- Cut nuts into pieces.


5- In a bowl, put the flour the nuts, the sugar and the cinnamon. Rub in the butter using your fingertips. The mixture must look like break crumbs.


6- Pile the crumble mixture over the apples and bake for 40–45 minutes or until hot, bubbling and golden brown on top. 


7- Serve with custard, cream, or icecream. 


8-Enjoy yourself!





CRUMBLE








Preparation time  :    35mn


Cook time            :    35mn


Serve                   :      6








