MANGO CRUMBLE
FOR THE TOPPING

¾
cup/96 grams all-purpose flour

½
cup/110 grams light brown sugar

½
teaspoon ground cinnamon

½
teaspoon ground cardamom

¼
cup/65 grams salted butter, melted

FOR THE FILLING

4
cups mango, peeled, pitted and cut into 1-inch pieces (about 4 to 6 mangoes)

½
cup/100 grams granulated sugar

1
tablespoon cornstarch

1
tablespoon lemon juice

½
teaspoon ground cardamom

½
teaspoon ground ginger

½
teaspoon ground cinnamon

Heat oven to 350 degrees. Make the topping: Put flour, brown sugar, cinnamon and cardamom in a medium bowl. Stir in butter and mix together with a fork, leaving mixture crumbly.

Make the filling: Toss together mango, granulated sugar, cornstarch, lemon juice, cardamom, ginger and cinnamon; transfer to a 9-inch pie pan or a similar baking dish.

Sprinkle topping over mango mixture. Bake until bubbling and nicely browned, 35 to 40 minutes.
SERVES: 4-6
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