
Ingredients

1 1/2 cups all purpose flour
1 cup sugar, divided
1/2 cup unsalted butter
pinch of salt
1/2 teaspoon ground cardamom
4 cups peeled & sliced apples

Here’s How

1 Combine flour, 1/2 cup sugar, salt,butter and
  cardamom until mixture has texture of coarse
  sand.

2 Reserve 3/4 cup of flour mixture, Press remaining
   flour mixture into bottom of pan.

3 Combine apples with 1/2 cup sugar, put apple mixture 
   on top of crumb layer in pan.

4 Sprinkle reserved crumbs on top. Put pan on baking
   sheet to catch juices, bake until apples are tender
   and crumb topping is golden.

Note: the apples can be replaced with 4 cups of 
peaches, pears, or rhubarb. The rhubarb may need 
more sugar and the peaches less. Cardamom can be 
replaced with nutmeg, ginger or cinnamon. 
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