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F ind your way to a happy harvest!



Apple Blackberry 
Crumble

This is a yummy way to cook up some 
Mabon harvest fruit. 

Fruit Filling

3 big apples
1 cup blackberries
1/2 cup sugar
2 tbs cornstarch
1 tbs grated orange zest

Crumble Topping

1/2 cup quick oats
1/4 cup flour
1/3 cup butter, chopped up
1/3 cup brown sugar
1/2 tsp ground cinnamon
1/4 tsp ground nutmeg
1/4 cup chopped nuts

Peel and chop up the apples, then toss all the filling ingredients into a big bowl and stir it 
up. Put it aside while you make the topping. 

Get the over heating up to 350F, then get out another mixing bowl. 

Mix all the topping ingredients together, except for the nuts. Get your fingers in there to 
work it all together until you have a bowl full of mixed crumbs. Stir in the nuts now. 

Grease up an 8x8 inch baking dish, and pour in the fruit ingredients. Then pour the 
crumble topping mix over top, making a nice thick layer over all the fruit. 

Bake the whole thing for about 45 minutes, until the fruit gets bubbly and the topping 
starts to turn lightly brown. Serve on its own, or with a big scoop of vanilla ice cream. 
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