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EAT, SLEEP, CRAVE, REPEAT

UKE WATCHING FRIENDS RE-RUNS
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ake Jameela’s
go-to comfort food

“| love a gluten- and dairy-free
fruit crumble. It's the best comfort food.
Served with vegan ice cream, it’s my
absolute favourite,” says Jameela




Gluten-
free apple

and berry
crumble

A dedicated sweet tooth,
Jameela's pick for the food A7 S ERIRER L T
page is up there as one of the best ¥ v T # ORISRy .
desserts of all time: apple crumble. g SV AL
A winner at any time of year, this is
particularly tempting when the
weather is a bit grim and you can
cosy up on the sofa with a box set.
Food blogger Becky Excell's recipe
s both gluten- and dairy-free — so
coeliacs and vegans can all get
involved. Serve it in a Staub cast
iron pan for extra foodie points.

HCHEIE LB 10 minutes
oTsl 4L Rl =H 40 minutes

INGREDIENTS
(Serves 6-8)

For the crumble: B S T o
¢ 85g hard margarine (or butter * FOR MAXI _ 1§ P et
if not dairy-free) B e S COLDEN SPOON S
¢ 170g gluten-free plain flour

i # S
"""‘"l-'

Eat with... vegan ice

Dairy-free ice creams to serve with your crumble from S
(or scoop straight from the pot, we won't judge), ROLeh0
BOOJA BOOJA HUNKY PUNK

From the makers of the most indulgent truffles — vegan
or otherwise - this chocolate ice cream uses organic

cashews to make it super-creamy (£5.99, ocado.com) e
SWEDISH GLACE RASPBERRY

The original vegan ice cream, Swedish Glace s Known

for its highly scoopable soy-based vanilla, but raspbher
is perfect for sweet tooths (£2.50, walitrose.com), H

YORICA VYANILLA

Y CHOCOLATE

¢ 70g light brown'sugar METHOD F’lace 30g hard
= # 31spsground cinnamon Rub together the margarine (or butter) and 30g any juices in an ovenproof dish
§ < 5}09 gluten-free ﬁlats (if you margarine (or butter, if not sugar into a saucepan and (you can use a skillet but any
E Eznr::;i':;)e oats these can dairy—;‘lree) I:a)nd hg'lu’cen:-f'ree gently melt them tog'ether. Once dish would be fine). Top with the
> & 40g DA plain flour. Do this until it forms melted, leave on a mednum' heat Frumble mixture evenly and Pla
2" Aopfionap a breadcrumb texture., for a couple of m‘mutes SO it In the oven for 25-30 minutes.
5 L Stir in the sugar. starts to caramelise a little. Thj top shc?uld be a little golde; uf
g * 300g cool;ing aDplEs O ginngmon, oats and pecans Add the chopped apples and the fruit all cooked. e
| o use other apples if you prefer) (if using). Put to on§ side while and 'a tsp of cinnamon to the Serve with your choice
: @ 30g hard margarine (or butter you tend to your fruit. saucepan. Stir for 2-3 minytes of custard, ice cream or cream.
§ Satact dairy-free) Peel and chop the before adding the berries. Cook There are dairy-free options of
E ¢ 30g light brown sugar apples. (The smaller you chop tor a further 2-3 minutes - some all of these available (see below
Z @ 70g blackberries them the more of a compote of the*berries will start to break for suggestions). Enjoy!
~ % 70g raspberries (you can change texture you'll get. You can leave Up a bit i
% the berries up if you want) them a little chunkier, but they Preheat T Recipe by Becky Excell, a gluten- v:
_ = 4 'atsp ground cinnamon still totally soften once cooked.) 200°C/180°C fan fae s food blogger @beckyexcell and 1
- glutenfreecuppatea.co.uk |
%
//

; . Another .
Free- from all 14 of the major allergens (a win-win for Rint “OConut-baseq Ice cream (and a Great Tast8
: hosting tricky eaters), this rice and Coconut dessert “Winner), this js like a sorh Lo o O
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