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Ingredients

e 225¢g butter

225¢g brown sugar

4 eggs

250g self-raising flour

2 tsps cinnamon

1 apple, cored, peeled and diced

1 apple for the top, cored and sliced, peel left on
150g cooked pumpkin, drained and mashed

Method

1. Preheat the oven to 160C Fan/180C Electric/
Gas Mark 4.
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2. Cream the butter and sugar together. Beat in the
eggs. Sift in the Flour and cinnamon and fold in
with a metal spoon.

3. Stir in the grated apple and pumpkin.

4. Spoon into a greased foil traybake tin. Arrange
the apple slices on the top.

5. Bake for about 30 to 35 minutes until a skewer

comes out clean..

OUR THANKS TO ALISON CROUCH FOR THIS GUIDE.

To find our more about the Virtual Village Hall and other online
sessions please visit virtualvillagehall.royalvoluntaryservice.org.uk.
Or to find out more about the Royal Voluntary Service go to

royalvoluntaryservice.org.uk.
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