
          

     APPLE CINNAMON PECAN CRISP 

Filling ingredients: 

1 very large or 2 small honey crisp apples 

1 small granny smith apple 

Note: You will need about 4 1/2 cups total combined of apples 

3/4 teaspoon cinnamon (I love a strong cinnamon flavor, but feel free to use less if you don't) 

1/2 teaspoon allspice 

1 teaspoon arrowroot powder 

1 tablespoon raw sugar (the thick golden crystals) 

1/4 teaspoon fine sea salt 

1/4 cup chopped pecans (you can leave out if you want, but I love the crunch and flavor they add) 

1/2 tablespoon lemon juice 

Topping ingredients: 

3/4 cup blanched almond flour 

1/2 cup gluten free oat flour 

3/4 cup gluten free old fashioned oats (not instant) 

1/4 cup + 2 tablespoons pure maple syrup 

1/2 tablespoon ground flaxseed 

1/2 teaspoon arrowroot powder 

1 teaspoon cinnamon 

1 tablespoon organic coconut spread, room temperature, plus extra for greasing the dish 



Extra raw sugar for sprinkling on top, optional 

Directions: 

Pre-heat the oven to 375 degrees and grease the bottom of a 9 inch pie dish with coconut spread. 

Peel and slice the apples into wedges, about 1/4 inch thick. I used one very large honey crisp apple and 

one small granny smith apple. I chose to use mainly honey crisp apples in this dish (as opposed to all tart 

apples) because of their natural sweetness, making the need for sugar very minimal. You could also use all 

honey crisp apples if you like, but I liked adding a small amount of tart from the granny smith to it for 

more depth. 

In a bowl, add all the sliced apples with all the "filling" ingredients and stir well. In a small cup, mix the 

"topping" ingredients very well. Pour the apple filling into the greased dish and spread out evenly. Pour 

the topping mix over the apples and spread out evenly. Sprinkle additional raw sugar on top, if desired. I 

sprinkled some to give it some more crunch and a nice sheen. Bake for 30 minutes or until the apples are 

tender, when pierced with a fork. Once they are tender to your preference, turn the oven to broil for about 

a minute to make the top golden brown. 

 


