Ingredients list

mince pie crumble
bars

Delightfully delicious mince pie crumble
bars that will be a hit at your Christmas
table! This is a nice easy recipe to make
with children and a healthy alternative to
mince pies, you wouldn’t know we haven’t
added any sugar!

Crumble
200g of plain flour 1 tsp of mixed spice 50g of chopped seeds (pumpkin is nice!)
125g of oats % tsp of baking powder 50g of chopped nuts (pecan is festive!)

1tsp of cinnamon 175g of diced unsalted butter 1 tsp of vanilla extract, paste or powder

Mincemeat .
You will need
115g of grated carrots (about 3)
1 large bowl full of crumble ingredients

250g of grated apple, skin on (about 3) 1 large pan full of mincemeat ingredients

350g of dried fruit of your choice (could be a mix of raisins, 1 wooden spoon
currants, sultanas, cranberries, apricots etc) i ) ) )
1 brownie baking tray, lined with parchment paper

90g of diced unsalted butter Preheated oven at 175°C

1 tsp of cinnamon

1 tsp of mixed spice
Reminder

You need to have your ingredients prepped (grating,
chopping etc) and weighed in advance of the
cookalong

1 tsp of ginger
Zest and juice of one large orange

100ml of apple juice

1 tsp of vanilla extract, paste or powder
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