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"MOO CRUMBLE KITS®

Quick Party Dessert Wix

1 crumble kit 1 large fruit Months

MAKES: USE FOR: SHELF LIFE: FREEZER OPTION:
crumble (dry mix only) ?
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* 1 cup rolled oats 1. Tip the fruit into a baking dish.
3/4 cup plain flour 2. Melt 125g butter.

3/4 cup brown sugar, packed 3. Add the melted butter to the dry mix and stir
3/4 cup coconut until combined.

1 tsp mixed spice 4. Spread evenly over the fruit.
. Bake at 180°C for 30—40 minutes, until the

+-3) %:g. : v % topping is golden and the fruit is bubbling. mixed fruit.
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Apple, rhubarb,
peaches, apricots,
pears, berries,
fruit salad, or

cs- Butk Mix Optisns > o Storage Notes >

Ingredient 4 Kits 6 Kits Store dry crumble kits in large ziplock bags

Rolled oats - 4 cups 6 cups or airtight containers.

Plain flo | 3 41 “ -

Tiain Hour .. C“PS___'_.__%". / cups | Keep in a cool, dry pantry for months.
_Bro“m 5“331' {packed) N 3 oy .3 4 1/ 2 i Label each bag with the butter amount and
Coconut 3  cups 4 1 /2 cups. baking instructions.

Mixed splce 4 tsp 6 t8p (or 2 tbsp) For a freezer version, mix in the melted butter

first, then freeze. Grate or crumble over fruit /
] before baking and allow an extra 5-10 minutes dalk 1t

For each crumble kit, add
125g melted butter before baking.

cooking time.
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