Gluten Free ?l}ajo[e and Pear Crumble

5 Apples

' 3 Pears

1 teaspoon Ground cinnamon
1 cup Buckwheat flakes

1 cup cﬁcyajaecf Joismcﬁio nuts
1/3 cup of coconut oil

| Ligﬁt(y grease an oven- }aroof dish.

CPee[tﬁe CL}O}O[&?S ancfyem’s CLYLC[S[:L’CQ tﬁem into sfices aﬁout 2mm

Pre-heat oven to 180° C.
thick. S}am’nﬁfe with cinnamon. ‘Mix the cinnamon even[y into

Ina separate bowl prepare the crumble. Combine the
buckwheat ffaﬁes, Jaistacﬁio nuts and coconut oil. ‘Mix
| tﬁorougﬁ[y until you have a course crumble. Sjorecw[ the

crumble over the fmit.

Place it into the oven until the fmit is sqfr and the crumble
' has formecf a go(cfen crust.
Serve with Wﬁtjojaec[ cream ( for those not intolerant to cfairy)

or dairy free custard.

' the fmit Sjorinﬁfe about 3 taﬁfesyoons qf water over the fruit.
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