
Apple Cranberry Crumble
Serves 6

60 min. Easy Not Spicy7 days
Prep & Cook Time Cook Within Difficulty Level Spice Level

In your box
1 Tbsp. Cornstarch
.92 oz. Brown Sugar
4 Granny Smith Apples
1 fl. oz. Honey
2 oz. Butter
2 oz. Flour
2 oz. Dried Cranberries
3 tsp. Sugar

*Contains: milk, wheat

You will need
Salt, Cooking Spray

Medium Pot, 3 Mixing Bowls,  
Medium Oven-Safe Casserole Dish
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NUTRITION per serving–Calories: 238, Carbohydrates: 40g, Sugar: 27g, Fiber: 3g, Protein: 2g, Sodium: 352mg, Fat: 8g, Saturated Fat: 5g 
Processed in a facility that also processes peanut, tree nut, wheat, egg, soy, milk, fish, and shellfish ingredients.  
*Nutrition & allergen information varies based on menu selection and ingredient availability. Review protein and meal labels for updated information.



Before you cook
All cook times are approximate based on testing.

Tell us what you thought at www.homechef.com/12092Share your meal with @realhomechef

 • If using fresh produce, thoroughly rinse and pat dry
 • Preheat oven to 400 degrees
 • Prepare a casserole dish with cooking spray

1. Prepare the Ingredients

• Quarter apples and remove cores. Cut into ½” slices.

• Cut butter into ¼” dice.

• Combine cornstarch and 1 Tbsp. water in a mixing bowl.

3. Make Topping and Bake Crumble

• Combine flour, butter, brown sugar, and ¼ tsp. salt in another
mixing bowl.

• With your hands, break up butter pieces and combine with
flour until large clumps form.

• Sprinkle brown sugar topping over apple filling. Bake
uncovered in hot oven until topping is golden brown, 25-30
minutes.

• Plate dish as pictured on front of card. Bon appétit!

2. Make the Apple Filling

• Place a medium pot over medium heat. Add 1¼ cup water, ¼
tsp. salt, sugar (not brown sugar), cranberries, and honey to
hot pot. Bring to a simmer.

• Once simmering, stir cornstarch-water mixture to recombine.
Add cornstarch-water mixture to pot and stir until beginning
to thicken, 3-4 minutes.

• Remove from burner. Transfer cranberry mixture to another
mixing bowl and add apples and ¼ tsp. salt. Thoroughly
combine.

• Transfer apple filling to prepared casserole dish.


