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FEIJOA CRUMBLE WITH VANILLA CUSTARD

Season: Autumn
From the garden: Feijoa, eggs
Type: Dessert
Difficulty: Easy
Country of origin: England

Serves: 6 serves or 30 tastes
Source: Andrea Habacht, GTT specialist, Oropi, school
to
Equipment Ingredients
e Chopping board and knife e 2 kg feijoas
e Bowls e 1/4 cup brown sugar
e Wooden Spoon Toboing:
e Measuring cups and spoons PPINg:
e Baking tin e 1 cup plain flour
e Apple slicer/peeler e 1 cup rolled oats
e Saucepan e %> cup desiccated coconut
e Whisk e /> cup brown sugar
e 100 g butter or margarine
e 1 tsp cinnamon
e 4 tsp all spice

Custard:




2 cups milk

2 eggs

4 tbsp sugar

2 tbsp cornflour

1 tsp vanilla extract
Pinch of salt

Method

Preheat oven to 180 degrees.

Cut the feijoas in half and use a teaspoon to scoop out the flesh.
Make sure to really scrape out all of it, not just the soft part

Mix the feijoas with %4 cup of brown sugar and transfer them into a
baking dish

For the topping, measure the flour, oats, sugar, spices and coconut
in a bowl and add the margarine. Rub the margarine into the dry
ingredients with your fingertips until the mixture has the texture of
bread crumbs

Scatter the topping over the feijoas and place in the oven for around
25 minutes until golden brown

For the custard, place all of the ingredients into a saucepan and
whisk until well combined. Heat the mixture while whisking
constantly. The custard is ready when it starts to thicken but don't let
it boil or the eggs will scramble




