
apple crumble recipe james martin
Apple crumble recipe James Martin is a delightful dessert that combines the natural sweetness of
apples with a crumbly topping that is simply irresistible. Renowned British chef James Martin has
perfected this classic dish, making it a favorite among home cooks and dessert lovers alike. In this
article, we’ll delve into the intricacies of James Martin’s apple crumble recipe, explore tips for
selecting the best apples, and discuss variations that can elevate this traditional dessert to new
heights.

Understanding the Basics of Apple Crumble

Apple crumble is a timeless dessert that emphasizes the natural flavors of apples complemented by a
crispy topping. It is often enjoyed warm, topped with a scoop of vanilla ice cream or a dollop of cream.
The beauty of this dish lies in its simplicity, making it an ideal recipe for both novice and experienced
bakers.

Ingredients You'll Need

To recreate James Martin's apple crumble, you'll need the following ingredients:

- For the filling:
- 6 large cooking apples (such as Bramley)
- 100g (1/2 cup) sugar (adjust to taste)
- 1 tsp ground cinnamon
- 1 tbsp lemon juice
- A pinch of salt

- For the crumble topping:
- 200g (1 3/4 cups) plain flour
- 100g (1/2 cup) unsalted butter, chilled and diced
- 100g (1/2 cup) brown sugar
- 100g (1 cup) rolled oats (optional)
- A pinch of salt

Step-by-Step Instructions for Making Apple Crumble

Follow these simple steps to create a delicious apple crumble inspired by James Martin.

Step 1: Prepare the Apples

1. Choose the Right Apples: Select cooking apples, as they break down well during cooking. Bramley



apples are the most commonly used, but you can also experiment with Granny Smith or Honeycrisp
for a different flavor profile.

2. Peel, Core, and Chop: Peel the apples, remove the cores, and chop them into small chunks.

3. Mix the Filling: In a large bowl, combine the chopped apples with sugar, cinnamon, lemon juice, and
a pinch of salt. Toss the mixture to ensure the apples are evenly coated.

4. Transfer to Baking Dish: Pour the apple mixture into a greased baking dish, spreading it out evenly.

Step 2: Create the Crumble Topping

1. Combine Dry Ingredients: In a separate bowl, mix the plain flour, brown sugar, and oats (if using).
Add a pinch of salt to enhance the flavor.

2. Incorporate Butter: Add the chilled, diced butter to the dry ingredients. Using your fingertips, rub
the butter into the mixture until it resembles coarse breadcrumbs. It’s essential not to overwork the
mixture to maintain a light and crumbly texture.

3. Top the Apples: Evenly sprinkle the crumble topping over the prepared apple filling, ensuring it
covers the apples completely.

Step 3: Bake the Crumble

1. Preheat the Oven: Preheat your oven to 180°C (350°F).

2. Bake: Place the baking dish in the preheated oven and bake for approximately 35-40 minutes, or
until the topping is golden brown and the apples are bubbling.

3. Cool Slightly: Once done, remove the crumble from the oven and let it cool slightly before serving.
This allows the juices to settle, making it easier to serve.

Serving Suggestions

James Martin’s apple crumble is delicious on its own, but there are several ways to elevate the
experience:

Serve with Ice Cream: A scoop of vanilla ice cream melting over the warm crumble adds a
delightful creaminess.

Make it Saucy: Drizzle with warm custard or a homemade caramel sauce for an indulgent
twist.

Add Whipped Cream: A dollop of freshly whipped cream complements the flavors beautifully.



Pair with Cheese: For a savory contrast, serve alongside a slice of sharp cheddar cheese.

Tips for the Perfect Apple Crumble

Creating the perfect apple crumble takes practice, but here are some tips to help you achieve the
best results:

1. Apple Selection

- Always opt for a mix of sweet and tart apples to create a balanced flavor profile. Mixing varieties
enhances the complexity of the dish.

2. Texture Variations

- For a more textured topping, consider adding chopped nuts such as walnuts or pecans for added
crunch.

3. Spice it Up

- Experiment with spices like nutmeg or ginger in addition to cinnamon for a warm and inviting flavor.

4. Make it Ahead

- Apple crumble can be prepared in advance. Assemble the filling and topping separately, and store
them in the fridge until you are ready to bake.

5. Store Leftovers Properly

- If you find yourself with leftovers, store them in an airtight container in the fridge for up to three
days. Reheat in the oven to restore the crumble's crispiness.

Conclusion

The apple crumble recipe James Martin has become a staple in many households, thanks to its
approachable ingredients and straightforward method. This comforting dessert is perfect for any



occasion, from family gatherings to cozy nights in. By following the steps outlined above, and with a
little creativity on serving and flavoring, you can create a delicious apple crumble that will impress
your family and friends. So grab your apron, gather your ingredients, and enjoy the process of baking
this beloved classic!

Frequently Asked Questions

What ingredients do I need for James Martin's apple crumble
recipe?
You will need cooking apples, sugar, lemon juice, flour, butter, and oats for the crumble topping.

How long does it take to prepare James Martin's apple
crumble?
Preparation time is around 20 minutes, with an additional cooking time of about 40 minutes.

What type of apples does James Martin recommend for his
crumble?
James Martin recommends using Bramley apples, as they are tart and cook down well.

Can I add spices to James Martin's apple crumble recipe?
Yes, you can add spices like cinnamon or nutmeg for extra flavor.

Is it possible to make James Martin's apple crumble gluten-
free?
Yes, you can substitute regular flour with gluten-free flour or oats to make it gluten-free.

What can I serve with James Martin's apple crumble?
It's delicious served with custard, cream, or vanilla ice cream.

How can I store leftovers from James Martin's apple crumble?
You can store leftovers in an airtight container in the fridge for up to 3 days.

Can I prepare James Martin's apple crumble in advance?
Yes, you can prepare the crumble topping in advance and store it separately in the fridge before
baking.



How do I know when the apple crumble is done baking?
The crumble is done when the top is golden brown and the apples are bubbling at the edges.

What makes James Martin's apple crumble unique?
James Martin's recipe incorporates oats in the crumble topping for added texture and flavor.
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