
 

 

 Place the rhubarb and apple 

in a clean medium sized pot and 

add 1/3 cup water. Cook until 

the fruit is soft. Then stir in 

approx. 3 tablespoons of sugar 

to taste or sweeten to your own 

liking. 

 Next, place the fruit mix into 

a small oven proof dish or divide 

between 6 ramekins and evenly 

sprinkle the crumble mixture 

over the top. 

 Place into a pre-heated 

oven at 170°C for 5 minutes. 

 Leave to cool slightly before 

serving.  

There are plenty of ways to 

serve this delicious pudding. 

You can dish it up with a roll of 

ice-cream or Greek yoghurt. Or 

just pour on your favourite 

custard or whip up some cream.   

 


