twinkl.co.uk

Thanks for not printing this page!

Simply print from page 2 in your printing options to avoid wasted paper & inkl

e °
...your first choice for easy to use, trusted and high
quality teaching materials for educators and parents
worldwide - professionally crafted materials with a

ReSOUfces. personal touch.

A brief word about copyright...

By downloading this resource, you agree to the following:

You may use this resource for personal and/or classroom use only.

In order to support us, we ask that you always acknowledge www.twinkl.co.uk as the
source of the resource. If you love these resources, why not let others know about TwinkI?

You must not reproduce or share this resource with others in any form. They are more than
welcome to download the resource directly from us.

You must not host or in any other way share our resources directly with others, without our
prior written permission.

We also ask that this product is not used for commercial purposes and also that you do not
alter the digital versions of our products in any way.

Thank you for downloading!

We hope you enjoy the resource and we’ll see you very soon!

Did you know we also have twinkl Premium for schools?
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How To Make...

Gruffalo Crumble




Ingredients

5 bananas
350g frozen or fresh berries
250q biscuit crumbs (plain digestives)
1409 brown sugar
1/4 tsp cinnamon

140g melted butter %

Equipment

Oven
Childfriendly knives
Weighing scales
Mixing bowl and spoon
Shallow casserole dish
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Step |
Preheat the oven to 180C/350F.
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Step 2

Weigh out all of the ingredients.
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Step 3

Peel the bananas, then slice them thickly.




Step U

Stir the butter, brown sugar and cinnamon
into the biscuits crumbs, until they are well
coated.
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Step 5

Lay the bananas and berries in a shallow
casserole dish and top with the crumb
mixture.




Step 6

Bake for 20-25 minutes until it starts to
brown.




Step /

Let stand at least 10 minutes, then serve with
ice-cream!




