Pineapple, Raisin and Coconut Crumble by Jacky Puzey 

adapted from Cranks recipe by Nadine Abensour and Julius in Nairobi

ingredients

for the crumble

300g/12oz white flour

150g/6oz caster sugar (I like golden granulated raw cane sugar)

200g/8oz unsalted butter, cubed – or vegetarian margarine is good too, should you be vegan/allergic to dairy

add a handful of dessicated coconut to this mix once its all rubbed in

for the filling

1kg/2lb pineapple –as ripe as possible, approx 2 pineapples for this quantity

25g/1oz raw cane sugar (or to taste if the pineapples are super-sweet)

250g/8oz golden sultanas, or raisins if you like…

50g/2oz dessicated coconut

15ml/1tbsp rum or brandy – marsala is also fine, but NOT gin/vodka, wrong taste. You don’t need the alcohol if you don’t have it.

5ml/1tsp ginger, finely chopped

Method

Preheat oven to 200 deg C /400 deg F/ gas 6

Make the filling - Peel and cut the pineapple into even-sized chunks (more or less!) and place in pan with all other ingredients for filling- simmer for about 5 mins or so. Pour the pineapple into an ovenproof dish.

Make the crumble mix - mix the flour and sugar together, add the cubed butter or margarine. Rub in lightly until mix resembles soft crumbs, add big handful of dessicated coconut and mix that in too.

Sprinkle the crumble mix generously and loosely over the filling – don’t press it down or you will lose the desirable crumbly texture. Also, NB this crumble topping is generous on its quantities – what you don’t decide to use, it freezes great for the next time pineapples are in stock!

Bake in the preheated over for about 35mins, but you know your oven! Until crumble is set in large lumps and pale golden in colour.

Serve with – well, my Dad likes custard as that’s how Julius did it in Kenya. I like crème fraiche because its nice and tart with the pineapple. Some people like cream. Vegan soya cream is also fine. Icecream would be good as long as the flavour goes with the pineapple….

