Apple Crumble Pie
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(Serves 8-10)

This recipe is purely scrumptious!

It is so rich, recommended for special occasions only

Tools: Food processor, grater

Ingredients:

Crust:

1 ½ cups pecans soaked for 8 hours

1 ½ cups dates

Filling:

3 apples – peeled, cored and grated

1 ½ cup raisins

2 cups pecans – coarsely chopped

1/4 cup freshly sqeezed orange juice

2 tablespoons honey

2 tsp cinnamon

Preparation:

Crust:

In the food processor process the dates and pecans until there forms a smooth dough.

Spread the dough evenly in a 9 inch pie dish and place in the fridge to set.

Filling:

In a large bowl, thoroughly mix all ingredients and spread onto crust.

Place in the fridge to set for 3 hours.

You can serve as is, or place in a dehydrator at 145 F for half an hour, for a warm pie. 

Or place in oven at the lowest temperature with the door open to ensure it doesn’t reach over 40 degrees celcius (over this temperature will begin to destroy some nutrients).

Serve cake with a dollop of banana cream, and feast!

To make the banana cream blend banana and coconut oil until smooth.

