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This is such an easy, healthy and delicious fall dessert! Even better if you can get your
hands on some local apples! Serve as is or with real whipped cream.

Ingredients:
• 5 medium apples
• 1 lemon
• 1 ½ cups almond meal or almond flour
• 1 Tbsp cinnamon
• 3 Tbsp honey
• 4 Tbsp melted coconut oil
• dash salt

Directions:
1. Preheat oven to 300 degrees F.
2. Wash, core and thinly slice the apples and place them in an 8x8 baking dish. 
3. Squeeze the juice of one medium sized lemon on top of all the apples.
4. In a separate bowl mix together the almond meal or flour, cinnamon, honey, melted coconut oil

and salt.
5. Spread the crumble topping on top of the apples.
6. Bake for 50-55 minutes.
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