
DIRECTIONS
For the crust, process 1⁄2 cup walnuts with 2 cups
dates, sea salt, and rosemary. Line a mini cupcake
pan with plastic wrap and press the crust into each
mold to form little pie cups. Cover and place in
freezer.

For the filling, pulse 2C roughly diced apple, 1C
dates, 1⁄2 lemon juice, ginger, and cinnamon in the
food processor until combined. Stir in 1cup finely
diced apple. Spoon mixture into each pie cup. 

For the coconut cream topping, blend young coconut
meat and 1⁄2 lemon juice until smooth. Top each pie
with a spoonful of coconut cream and a sprinkle of
chopped rosemary. 

Enjoy! 

INGREDIENTS

2 cups apple, roughly diced 

1 cup apple, finely diced

3 cups dates

1⁄2 cup walnuts 

1 lemon, juiced

1⁄2 cup young coconut meat 

1 tsp rosemary

1⁄2 tsp ginger

1⁄4 tsp sea salt

1⁄4 tsp cinnamon 

APPLE PIE BITES

SERVES:   Makes 12 pies

CREDIT:  https://www.medicalmedium.com/
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Want more? 
experience.avidarv.com.au/experiences/recipes

https://amzn.to/3yHkaoB
https://amzn.to/3smkKH5

