
@vitaprohealth

THE HEALTHY APPLE PIE RECIPE 
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INGREDIENTS:
 

Add a little bit of body text

HOW TO PREPARE:
STEP 1:
Preheat the oven to 120 C and line the bottom of an 8-
inch spring form or removable-bottom tart pan with
parchment, and set aside.

STEP 2:
In a large mixing bowl, combine all dry crust ingredients,
then stir in the oil and water to make a dough.

STEP 3:
Transfer to the prepared pan, press down hard, and bake
for 12 minutes on the centre rack.

STEP 4:
Toss the apple and sweetener in a medium bowl, then
spread evenly over the baked crust.

STEP 5:
In a third bowl, combine all crumble ingredients. Sprinkle
the crumble evenly over the apples.

STEP 6:
Bake 50-60 minutes or until apples are soft and tender.
Allow cooling for 20 minutes before removing the spring
form.

1  1 / 3  c u p s  s p e l t ,  w h i t e ,  o a t ,

o r  g l u t e n - f r e e  a p  f l o u r

1 / 4  c u p  s u g a r  o f  c h o i c e

1 / 4  t s p  e a c h :  c i n n a m o n  a n d

s a l t

1 / 4  c u p  o i l  o r  b u t t e r  s p r e a d

2  t b s p  w a t e r

4  c u p s  p e e l e d  a p p l e ,  s l i c e d

t h i n  ( 4 0 0 g )

p i n c h  s t e v i a  O R  1  t b s p  p u r e

m a p l e  s y r u p ,  h o n e y ,  o r

a g a v e

o p t i o n a l  1 / 2  c u p  r a w

w a l n u t s ,  d i c e d  s m a l l

o p t i o n a l  1 / 2  c u p  r a i s i n s

1 / 2  c u p  r o l l e d  o a t s

1 / 2  c u p  s p e l t ,  w h i t e ,  o a t ,  o r

g l u t e n - f r e e  a p  f l o u r

1 / 2  c u p  s u g a r

1 / 4  c u p  o i l ,  O R  1 / 4

a p p l e s a u c e  f o r  f a t - f r e e

1 / 8  t s p  s a l t

C R U S T

F I L L I N G

C R U M B L E  T O P P I N G

Prep Time: 20 Minutes
 

Total Cook Time: 1 Hour 20 Minutes
 


