
 

Apple Crumble 
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Apple Crumble Topping Ingredients: 

● 3/4 cup brown sugar, packed 
● 2 1/4 cups of flour  
● 1 cup (2 sticks) butter 
● 1/2 teaspoon cinnamon 
● 1/4 teaspoon nutmeg 
● 1/2 teaspoon salt 

Apple Crumble Filling Ingredients 

● 3 to 4 apples, peeled, cored, and sliced 
● 1/4 cup brown sugar 
● 1 Tablespoon flour 
● pinch salt 
● 1 teaspoon cinnamon 

 
Instructions: 

1. Combine dry apple topping ingredients. 
2. Cut in butter until the mixture has chunks of butter no 

bigger than a pea, and the mixture looks like sand. 
Set aside. 

3. Peel, core, and slice one pound (about 3 to 4) apples.  
4. Mix sliced apples with other filling ingredients and 

place in the bottom of a 9x9” baking dish. 
5. Top with crumb topping. 
6. Bake at 350 degrees Fahrenheit for 40-45 minutes. 
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