Apple crumble cake

Apple crumble cake
1 cup lupin semolina
1 cup caster sugar
1 cup gluten free self-raising flour
1 teaspoon cinnamon
½ teaspoon salt
3-4 large granny smith apples, peeled and grated
1 teaspoon vanilla bean paste
Juice of 1 lemon
125g block salted butter, frozen (plus extra for greasing)
1 cup crushed walnuts
Cream, custard or yoghurt to serve
Preheat oven to 180°C.
Combine semolina, sugar, flour, cinnamon and salt in a bowl. Mix
together to evenly distribute.
Peel, quarter, core and coarsely grate apples into a separate bowl,
stirring through vanilla bean paste and lemon juice.
Line the base of a 20/22cm springform cake tin and grease the sides.
Take the butter out of the freezer and coarsely grate a third of it across
the base of the cake pan.
Scoop out a cup of dry ingredients and sprinkle it across the bottom of
the pan. Spread half the apple mixture on top of the dry ingredients
layer.
Continue layering in this order: apples, dry ingredients, butter, apples,
walnuts, dry, butter.
Put cake pan onto a baking tray and bake for 30-35 minutes, until the
top is slightly browned, just before the nuts begin to burn.
Allow the cake to cool in the tin, then remove and serve with cream or
yoghurt.
Note: adapted from Alice Zaslavsky recipe.
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Pasta

Pasta
230g 00 flour
70g lupin semolina
3 eggs
water, as needed (you might only need to wet your hands)
Combine flour, lupin semolina and eggs (food processor,
electric mixer or wooden spoon) and mix until comes
together.
Knead for five minutes, or until smooth. You can do this in a
Thermomix or a mixer with a dough hook.
Wrap in cling wrap and let rest (it will dry out otherwise) for
30 minutes.
Put through a pasta machine as per instructions – work with
a quarter of the dough at a time. Run through machine
multiple times on the largest setting while folding in half until
you get the shape and consistency you want, then continue
to decrease the thickness setting (we stop at 3 for fettuccini),
finally run through which setting you’d like (we usually use
fettuccini).
Add to salted (1-2 tsp salt) boiling water for 6-7 fresh (8
minutes dried), or until al dente (or firm to bite).
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