
By Michael Smith 

Prep/Cooking Time: 3 hours 

Ingredients 
For The Sorbet 
500g Victoria plums, halved and stoned 
150g brambles 
100g caster sugar (approx) 
1 star anise 
½ cinnamon stick 
1 clove 
180ml water 
Shot of sloe gin or Chambord  
 
For The Oatmeal Crunch 
60g jumbo oats, toasted 
60g broken shortbread thins 
30g heather honey 
30ml rapeseed oil 
 
 Method 
For The Sorbet 
1. Place all the ingredients into a shallow saucepan and bring to a boil while muddling the fruit with 

a wooden spoon.  
2. Once boiling, turn down to a simmer and muddle until the fruit has broken down to a puree. Pass 

through a fine sieve and leave to cool.  
3. Churn in an ice cream machine (if at hand), remove to a plastic container and place in the freezer 

for at least 3 hours. If you don’t have a churner simply freeze the puree directly and churn the 
mixture with a fork every 45 minutes for 3 hours or until fully frozen.    
 

For The Oatmeal Crunch 
1. Preheat the oven to 170C.  
2. Pour the honey and oil into a small saucepan and warm through gently on the stove. Place the 

warm oats and broken shortbread into 2 bowls respectively. Take around 1/3 of the honey and 
1/3 of the oil and pour onto the shortbread. Pour the remainder onto the warm toasted oats.  

3. Now mix each bowl well, making sure to evenly coat the oats and shortbread with the liquid. 
Spread the 2 mixtures onto separate baking sheets and bake in the preheated oven for 12-15 
minutes or until golden brown, checking once or twice to make sure the scrunch is not catching. 

4. Once golden, remove and cool. Once cold, mix together the oats and biscuit which should be 
crisp and crunchy and serve with the sorbet. 
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