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Makes 1 large crumble or 
6 individual crumbles

Ingredients: flour blend (rice, potato, maize), 
sugar, palm oil*, buckwheat flakes, carob, 
cinnamon.
* Responsibly sourced
Made in the UK with EU & non-EU rice

Best before: see bottom of pack.

Storage: store in a cool dry place.

Always cook flour before consumption.

GLUTEN FREE Crumble Mix  

225g

The best thing about 
making a crumble for 

dessert is being able to 
use all kinds of different 

seasonal fruits like 
apples and blackberries, 

plums or pears. 
Once you’ve chosen your 
fruit filling, our gluten free 
crumble mix is quick to 
make by simply adding 

milk. I love pouring fresh 
cream over mine or 

you can try a dollop of 
warm custard or a 
scoop of ice cream.
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more mixes and recipes

F O U N D E R .  F R E E E

Why not try some 
of our other mixes?

1. Put the crumble mix into a bowl, add the 
milk and using a fork, mix together to make 
lumpy crumble crumbs, rest for 5 minutes.
2. Chop fresh fruit of your choice into a 
1.2lt/2 pint oven dish, add the sugar and 
water and stir to combine.
3. Spread the rested crumble crumbs over the 
fruit and bake for 35- 40 minutes.

Oven 180°C, Fan 160°C, 350°F, Gas 4
Preheat oven, bake for 35-40 minutes
CRUMBLE TOPPING
225g  FREEE Crumble Mix 
60ml  milk (4 tablespoons)
FRESH FRUIT CRUMBLE
300g   chopped fruit
2 tbsp  sugar
3 tbsp  water
  1.2lt/2 pint oven dish

FRESH FRUIT CRUMBLE

1. Put the crumble mix into a bowl, add the 
milk and using a fork, mix together to make 
lumpy crumble crumbs, rest for 5 minutes.
2. Open the tin and drain the fruit juice into a cup.
3. Chop the fruit into a 1.2lt/2 pint oven dish 
and add three tablespoons of the juice.
4. Spread the rested crumble crumbs over the 
fruit and bake for 35-40 minutes.

Oven 180°C, Fan 160°C, 350°F, Gas 4
Preheat oven, bake for 35-40 minutes
CRUMBLE TOPPING
225g  FREEE Crumble Mix 
60ml  milk (4 tablespoons)
TINNED FRUIT CRUMBLE
1 tin  fruit
3 tbsp  juice from tin
  1.2lt/2 pint oven dish

TINNED FRUIT CRUMBLE

Swap milk for a plant-based alternative.
PLANT SWAP

Elevate your crumble with a handful of 
oats or seeds sprinkled over the top 
before baking.

TOP TIP

crumble mix

Nutrition
Typical values

1764kJ 
418kcal 
11g
6.3g
76g
26g
0.8g
4.4g
0.27g

Energy 

Fat
of which saturates
Carbohydrate
of which sugars
Fibre
Protein
Salt

Per 100g as sold

PLANT SWAPS
see back of pack
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Colours:
cmyk process

Finish: Matt
varnish on 
uncoated board
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