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Fall Apple-Berry Crumble 

Yield: 12 Servings 
 
 

 
Equipment 
1- 9”x13” baking dish 
2- sauté pan 
1- bowl 
 
Ingredients 
 
Filling: 
12-15 apples, peeled, cored, sliced ¼”    
2 basket blueberries      
2 basket blackberries      
2 basket strawberries    
¼-½ cup of butter      
1/2 cup of sucanat or sugar    
3 tablespoons of lemon juice    
 
Topping: 
1 cup of almond meal     
1 cup of quinoa flour or regular flour   
1 cup of cold butter     
2 teaspoon of ground cinnamon     
1 teaspoon of ground star anise    
½ cup of Jaggery (found in Indian Stores)   
½ cup of brown sugar      
 
Directions 
 
Filling: 
1. Preheat oven to 400 degrees. 
2. Melt 4 tablespoons of butter in sauté pan.  Add the apples; squeeze the lemon juice over the apples and sauté 
for 2 minutes. 
3. Sprinkle 1/2 cup of sucanat into the apples and cook down until the apples begin to soften, remove from the 
heat, drain and set aside. 
4. Reduce the juice from the apples to light syrup, set aside. 
5. Toss the berries with the apples and coat with the reduced apple-butter sauce, set aside. 
 
Crumble Topping: 
1. Combine 1 cups of cold butter, ½ cup of sucanat, ½ cup of Jaggery, turbinado (brown sugar) or sucanat (you 
want a total of 1 cup), quinoa flour, almond meal and the spices in a bowl, mix together with you fingers creating 
little crumbles. 
 
To Assemble-Finish: 
1. Place the apples and fruit into a baking dish, top with the crumble topping and bake at 400 degrees for 30 
minutes or until it starts to bubble.  To minimize oven cleanup, place foil under the dish in case it spills over.  
The fruit will get very hot so take care removing from the oven. 
2. Served with vanilla bean ice cream or your favorite dessert topping, yummy (optional) 
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