A SIMPLE RECIPE FOR
SLOW DAYS & SWEET MOMENTS o

Blackberr

Warm, comforting and fill of the flavours |

of late sumimer. Delicions on its own or i

W&W with a scoop of vanilla ice cream
# e I or a ponr of eream.
v

Use as many fresh 7
kberries a3 you cdn_jmd.
The riper nmljui{i-:r,

the better

blac

INGREDIENTS METHOD —¢ese
For the filling —c<ee 1. Preheat the oven to 180°C (fan 160°C) / 350°F / Gas Mark 4.
+ 600g fresh blackberries 2. Place the blackberries in a large bowl with the sugar, cornflour,
+ 100g granulated sugar vanilla and lemon juice. Gently stir to combine, then pour into
+ 1 tablespoon cornflour a baking dish.

+ 1 reaspoon vanilla extract i
P 3. In another bowl, combine the flour, oats, brown sugar,

* 1 teaspoon lemon juice i L=l
""""""""""" W cesizniceininaiceis 4. Add the cold butter and rub it in with your fingertips until the

- : mixture resembles coarse crumbs.

For the crumble Lopping

. ! 5. Sprinkle the crumble mixture evenly over the blackberries.
+ 150g plain flour ;

+ 100g rolled oats 6. Bake for 35-40 minutes, or until the topping is golden and the
+ 100g light brown sugar filling is bubbling.
+ 100g cold butter, cubed 7. Leave to cool for a few minutes before serving.

+ V3 teaspoon ground cinnamon
+ Pinch of salt

5&; FOOD FOR THOUGHT
SERNES: 6 There is something so special about simple
Perfect for family suppers, ingredients, gathered in their season,
weekend lunches trrned into something warm and comforting
Or COsY evenings in. to be shared and enjoyed.
v v

%%& MADE WITH S5IMPLE INGREDIENTS & A LITTLE LOVE W ‘y?;g
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