
Christmas Recipes  2022 From YBF! Dance



Boozy Apple, Pear And Clementine Filling, 

Nutty Mince Pie Crumble

Day 19 - Christmas Crumble

Type Of Dish Dietry Consideration Recipe Serves

Dessert Vegetarian 8

Amount Ingredient

1.5kg Mixed Eating Apples & Pears

100g Cranberry Sauce

1 Tbsp Sherry, Brandy, Vin Santo, Whisky, Rum

1 Clementine

50g Unsalted Butter

100g Plain Flour

50g Golden Caster Sugar

50g Flaked Almonds or Unsalted Festive Nuts

1 Mince Pie



1. Preheat The Oven To 180°C/350°F/Gas 4.


2. Peel And Core The Apples And Pears, Then 
Quarter And Chop Into 3cm Chunks.


3. Place In A Pan On A Medium Heat With The 
Cranberry Sauce And Booze, Then Finely Grate In 
The Clementine Zest And Squeeze In The Juice.


4. Cook With The Lid On For 10 mins, Or Until The 
Fruit Has Softened, Stirring Occasionally, Then 
Remove From The Heat And Leave To Cool 
Slightly.


5. Cut The Butter Into Cubes And Place In A Mixing 
Bowl With The Flour And A Pinch Of Sea Salt.


6. Rub Together With Your Fingertips Until It 
Resembles Breadcrumbs, Then Scrunch In The 
Sugar To Add A Little Texture.


7. Roughly Chop And Stir Through The Almonds Or 
Nuts, And Crumble In The Mince Pie.


8. Transfer The Fruit To A 25cm x 30cm Baking 
Dish And Sprinkle Over The Crumble Topping, 
Then Bake For 25 To 30 mins, Or Until Golden 
And Bubbling.


9. Delicious Served With Custard, Ice Cream Or 
Brandy Butter.

Method

Day 19 - Christmas Crumble



See You Tomorrow!


