RASPBERRY CRUMSB
DARS

SERVES: PRED TIME: (00K TIME:
M 3ou
DAIRY FREE  GLUTEN FREE

INGREDIENTS: DIRECTIONS:

1 Jar Crofter’s Organic Just 1. Preheat the oven to 350°F. Line a 9"x 13" baking pan with parchment
Fruit Raspberry Fruit Spread paper and lightly spraying it with a non-stick cooking spray. Set aside.
3 Cups Gluten Free Rolled 2. Add the Crofter’s Organic Just Fruit Raspberry Fruit Spread into a small
Oats saucepan and heat over medium-low heat until the fruit spread becomes

slightly thinner. Keep over low heat until ready to use.
3 Cups Gluten Free All-

Purpose Flour 3. In a large mixing bowl, combine the rolled oats, flour, coconut sugar, brown
sugar, kosher salt, and baking powder with a large spoon until evenly
1 Cup Coconut Sugar mixed. Add in the melted coconut oil and continue to mix until a crumble

like consistency.
1 Cup Brown Sugar

4, Dump % of the crumble mixture into the bottom of the prepared baking
V2 Tsp Kosher Salt pan and firmly press down to make the bottom crust. Try to make this layer
as even as possible. Pour the heated raspberry fruit spread on top and
1 Tsp Baking Powder spread it out to the edges. Next, sprinkle the top with the remaining

crumble mixture.
1 % Cups Coconut Oil

(Melted) 5. Place in the oven and bake for 30 minutes (unfil golden brown). Remove
from oven and let sit for 5-10 minutes to cool before cutting. Serve and
enjoy!

Recipe courtesy of Crofter's Organic https://croftersorganic.com/recipes/




