Apple Crumble (Short-crust pastry)

Ingredients
100g Self-raising or plain flour (sift)

50g butter (hard)
25g castor sugar

2 tablespoons grated white coconut

ready-made canned apples 
egg for glazing

Method
1. Rub the fat into the flour with fingertips.

2. Add sugar and coconut.  Mix well.

3. Press half of the mixture into a greased patty tin.

4. Place the apple filling over the mixture. Cover with the remaining mixture. Press lightly with a spoon.

5. Glaze with egg.

6. Bake at 190oC for 20 minutes or until the topping is golden brown.
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