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GLUTEN FREE APPLE  
& CRANBERRY CRUMBLE
YIELDS: 4-6 RAMEKINS OR ONE 8X8IN DISH

There’s nothing quite like a comforting bowl of fruit crumble at this 
time of year. All that fruity, oaty goodness just seems to hit the spot, 
especially when served with a delicious scoop of vanilla ice cream. 
Here we have paired tart apples and cranberries with a crumble that 
is not just deliciously satisfying, but also suitable for our non-gluten 
friends too. Give it a go – we know you want to. 

Ingredients 
• 3 cups tart apples, peeled and chopped 

• 1 cup fresh or frozen cranberries

• ¾ cup brown sugar

• 

• ½ cup Anita’s Organic Gluten Free Coconut Flour

• ½ cup Anita’s Organic Gluten Free Oat Flour

• ¼ cup shredded coconut

• ¼ cup Anita’s Organic Gluten Free Rolled or Quick Rolled Oats

• ¼ cup sugar

• ½ tsp cinnamon

• Pinch salt

• 6 tbsp coconut oil, in solid form

Instructions 
1. Pre-heat the oven to 375F.

2. In a medium size bowl mix together the chopped apple, cranberries and brown sugar.  Divide the mixture be-
tween 4 to 6 ramekins (depending on the size) or into an 8 x 8-inch ovenproof dish.

3. In another bowl mix the coconut flour, oat flour, coconut, oats, sugar, cinnamon and salt. Cut the coconut oil 
into teaspoon size pieces and rub into the dry mixture with your finger tips or a pastry cutter until the oil is 
evenly distributed (it should have the texture of wet sand). Sprinkle the crumble mixture over fruit. Use as much 
of the crumble mixture as you can get into the ramekins. Don’t be afraid to pile it on as everything will cook 
down. 

4. Put the filled ramekins onto a cookie sheet. Place in the centre of the oven to bake for 30 to 40 minutes until 
the apples are tender and the crumble is golden brown. Allow to sit for about 15 minutes before serving. Serve 
with vanilla ice cream or whipped cream.


