WARTIME RECIPES

= Pear Crumble «

Ingredients

6-8 pears (Ripe and with the skins left on)

2 tablespoons margarine

handful of sultanas

lemon juice/zest if available

1/2 cup of rolled oats

1/2 cup of wholewheat flour

1/2 teaspoon all spice/mixed spice

custard powder, sugar and milk (for custard)

Take the pears and core them and chop them whilst leaving the skins on.

Squirt some of the lemon juice and zest if available.

Add together the sultanas with the pears and lemon juice and place in a 7 inch greased cooking pan.
Mix all the spice and sugar together and sprinkle it over the top of the pears in the pan.
Mix 1/2 cup rolled oats and 1/2 cup wholewheat flour together in a bow.

Add in the margarine and mix until the mixture resembles bread crumbs.

Sprinkle this mixture over the top evenly.

Place it in the oven, pre-heated at 200C, for 40 minutes.

Create the custard using the instructions on the can and serve it with the hot crumble.
Serve and enjoy!

Serves 4




