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Ingredients 4 Portions
 = Kot�nyi Produkte

For the filling

6 piece Apples

50 ml Rum

2 tbsp. Brown sug�r

50 ml W�ter

1 tsp.  Org�nic Cinn�mon,

Ground

Crumble

100 g Butter

100 g Brown sug�r

100 g Spelt flour

50 g Rolled o�ts

For the topping

1 pkg.  Apple-Cinn�mon Chips

Apple Crumble with Apple �nd

Cinn�mon Chips

30—40 Min

Prep�r�tion

1 Dice the �pples �nd stew in � p�n of rum, w�ter, cinn�mon �nd the brown

c�ne sug�r until nice �nd soft.

2 Stir occ�sion�lly. Remove from the he�t �nd put to one side.

3 To m�ke the crumble: Mix the butter, c�ne sug�r, rolled o�ts �nd spelt flour

in � bowl to form � crumbly mixture.

4 Add the stewed �pples to � b�king dish �nd sc�tter the crumble over it.

5 B�ke everything �t 180°C (356°F) for �round 30 minutes until the crumble is

golden brown. Then sprinkle the Apple Chips over it. This dish is best

served w�rm with � scoop of v�nill� ice cre�m. Enjoy!


