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You may be just starting out or looking to refocus your skills.      
Either way, get your career off to a flying start in 2010 and 

enrol in one of our practical, hands-on study options in:

• Hospitality
• Early Childhood Education
• Youth Work

All of our programmes are nationally recognised NZQA 
qualifications with flexible study options. Call us today to find 

out more details. Some 2010 programmes starting soon!  

ENROL NOW!  Limited places are available. 
Call a training advisor today on 06 835 1014 or 

email: study@workforce.ac.nz 

Start your Career in 2010 with
WORKFORCE DEVELOPMENT

Fruit - 300g Apricot
Method - De-stone and cut apricots into thin wedges, then 		
		        placed to the side, for use later. 

Crumble Ingredients
200g 	 Plain Flour
125g	 Butter unsalted
100g 	 Sugar
Pitch of salt

Method
•	 Mix all crumble ingredients together in a bowl, while using 	 	
	 your hands to form a crumble, and then place to the side 	 	
	 for use later.
Dough Ingredients 	
250g 	 Plain Flour		  1/2tsp	 Baking Powder
75g 	 Butter			   60g	 Sugar
1ea	 Egg	 	 	 125mls	Milk

Method
•	 Sift flour and baking powder into a bowl
•	 In a separate bowl, cream the butter, eggs and sugar, until a 		
	 smooth creamy texture. 
•	 Add the sifted ingredients, combine, and then knead into 	 	
	 smooth dough.
•	 Roll onto a crease proof baking tray.
•	 Fork the dough, in order for the base to cook and rise 	 	
	 consistently.
•	 Place sliced apricot wedges uniformly, covering the whole of 		
	 the base dough. 
•	 Cover with the pre-prepared crumble.
•	 Place into a preheated oven at 180-200.c for 25 minutes.
•	 Once cooled, turn out and serve. 

Serve as sliced portions. Apricot crumble can be served 
with custard, and your choice of ice-cream.


