
spiced apple & quince crumbles

ingredients

makes 6 individual crumbles
for the quince
900 ml water 
300 g granulated sugar
juice of 1/2 lemon 
2 star anise
2 cloves
2 large quince (ca. 750 g)

for the apples
4 small apples (ca. 500 g), 
peeled, cored and cut into 1 cm 
pieces 
20 g unsalted butter 
30 g dark brown sugar

for the crumble
60 g all-purpose flour
100 g dark brown sugar
40 g rolled oats 
1/2 tsp cinnamon 
1/2 tsp ground ginger 
1/2 tsp salt 
30 g unsalted butter, cubed & 
cold

how to
 
for the quince
1. In a large saucepan, combine water, sugar, lemon juice, star anise and 
cloves. Heat over medium heat. 

2. While the poaching liquid heats, prep the quince. Peel, quarter and 
core the fruit, immediately transferring the pieces to the poaching 
liquid to prevent oxidation. Top off the liquid with water to cover the 
quince completely and cover with a parchment lid.

3. Simmer the quince for 40-60 minutes, until pink and tender. Let cool 
in the syrup until ready to use. (You can refrigerate them for up to a 
week.)

for the apples
1. In a large frying pan over medium heat, melt the butter. Add the  
apple pieces and sprinkle over the sugar. Cook, stirring occasionally, 
until the apple pieces have softened. 

for the crumble
1. In a medium bowl, whisk together the flour, sugar, oats and spices.

2. Using your fingers, work the butter into the flour mixture until you 
have a course crumble.

to assemble
1. Preheat oven to 200˚C. Butter 6 individual ramekins (or one large 
baking dish).

2. Cut poached quince into 1 cm pieces. Toss them with the apple pieces 
and divide the fruit mixture over the 6 ramekins. Top each ramekin 
with the crumble, completely covering the fruit.

3. Bake for 20-30 minutes, until the crumble is golden and toasted and 
the fruit is bubbling throughout. (Extend the baking time if you’re 
making one large crumble.)

4. Eat warm with a scoop of ice cream or a dollop of cream, or simply at 
room temperature. 
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