
Ingredients
• 150g self-ra is ing f lour
• 50g porridge oats
•  75g butter, hard margarine or hard non-

dairy fat
• 50g caster or granulated sugar
•  450g tin of fru it in ju ice or frozen fru it, 

see tips below
• 1 tsp ground c innamon - optional

Organisation and ski ll:  Cost:    Equipment: 
Community involvement:  children under supervision, young adults, families, older people 

Equipment
• measuring scales or cups
•  mixing bowl
•  table knife
•  spoons
•  slow cooker

Recipe

Slow Cooker 
Fruit Crumble

Allergy aware:  

 This recipe contains 

oats, f lour, butter. 



fflgettogethers.org/cookandshare |     @SAfoodforl ife

Monday 30th October - Friday 24th November

Place the f lour and oats in a mixing bowl.

Cut the fat into cubes and add to the bowl. 
Rub it in with your fingers unti l there are no 
lumps and it looks l ike breadcrumbs.

Stir the sugar into the crumble mixture.

Drain the tinned fru it if using. Place fru it in the 
bottom of the slow cooker d ish and sprinkle 
the crumble mixture over the top. Sprinkle 
c innamon on top if you l ike.

Place the l id on the slow cooker and cook on 
low power for 3 hours and 30 minutes.

Serve hot with custard, ice cream or cream.
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Cooking and  
sharing together
Could you run a slow cooker workshop  
in your local community?

What are your favourite meals that  
are cooked in a slow cooker? Get 
together and share ideas and inspiration.

Organise a foraging walk to see if you 
can find blackberries and apples that 
people put out for people to take.
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How to make it

Recipe hints and tips
Ideas for fru it inc lude t inned app les, p lums, 
p ineapp le, pears, peaches or apr icots.

Frozen berr ies, app le s l i ces and mango a l l  work 
we l l  too.

I f you have access to an a l lotment, schoo l garden 
or g row your own you can a lso use r ipe fresh fru it 
such as pee led and s l i ced app les, s l i ced p lums or 
peaches, b lackberr ies or raspberr ies.

Storage wise: Th is rec ipe wi l l  keep in a sea led 
conta iner in the fr idge for 1-2 days. 

Portion wise: serves 4.


