Chocolate Apple Betty   (adapted from Nigel Slater)
Serves 8 ish  (all ingredients are ish too)
8-12 Apples –eaters/ cookers/ windfalls

6oz Bread – white/ brown with or without crusts, or just crusts

3oz light brown sugar

4oz good quality chocolate (70%+ nice)

3oz honey

3oz butter

Lightly butter an ovenware dish, preferably one that can be used on top of the cooker too to save washing up. 

Peel and core the apples. Stew the apples in the dish with about 1 or 2 tablespoons of water, just until they start to break up. 

Cut up the bread crusts and blend in a food processor to make chunky crumbs. Mix in the light brown sugar. 

Melt the butter and stir in the honey. 

Break up the chocolate roughly into bite size pieces.

When the apples are ready, spread half the bread crumb mixture on top followed by all the chocolate pieces (as evenly spread as possible to avoid fighting), then the other half of bread crumb mix. Spoon or thinly pour over the butter/honey toffee sauce.

Bake in the middle of the oven, without a lid, for around 35mins at 190C or until the top is golden.

Especially nice served hot with ice cream, but also nice cold and reheats well if there’s any leftover.

