CARAMEL APPLE SQUARES
YIELDS: ONE 8X8 INCH PAN, SERVES 9.

Fruit crumbles are the epitome of fall desserts and envelop you
with their delicious flavours and spicy aromas. Evoking thoughts of
falling leaves and cozy evenings by the fire, they are a comfort food
like no other. These Caramel Apple Squares tick all the right boxes
for a fall dessert, and since they are in slices, rather than the spoon
desserts crumble tend to be, they are portable and perfect for the
lunch box!
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. 11/2 cup Anita’s Organic Stoneground Spelt Flour . 6 cup Tart apples, chopped, dime size
. 1/2 cup Anita’s Organic All-Purpose White Spelt . 1/4 cup Brown sugar
Flour

. 2 tbsp Lemon juice

* 11/2 cup Anita’s Organic Rolled Oats . 2 thsp Dairy free butter substitute

. 1/2 cup Cane sugar . 1tsp Cinnamon

. 3/4 cup Walnuts, chopped finely . Caramel:

* 1/2 tsp Cinnamon . 1/3 cup Coconut butter (manna)

* 1/2 tsp Ginger . 1/3 cup Dark maple syrup

. Few pinches of Freshly ground nutmeg . 1/4 tsp Salt

. 1/2 tsp Salt
. 3/4 cup Dairy free butter substitute

. 1/2 tsp Vanilla
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1. Line 8 x 8 inch pan with parchment paper. Preheat oven to 350°F.

2. Inalarge bowl mix together the flours, oats, sugar, spices, salt and chopped walnuts. Rub or cut in the non-
dairy butter until the mixture resembles wet sand.

3. Reserve 1 cup of mixture to use as a crumble topping later and pour rest into lined pan. Press down evenly and
firmly to create the bottom crust. Bake for 20 minutes in the centre of the oven, until the edges start to become
golden.

4. While the crust is baking, prepare the apple filling. Place the apples, sugar, butter, cinnamon and lemon juice
in a heavy based pan. Cook over a gently heat until the apples have cooked down and are soft. The mixture
should be like a thick puree with some pieces of apple left intact.

DID YOU MAKE THIS RECIPE? Tag @anitasorganic on Instagram and hashtag it with #makeitwithanitas
Find more recipes at anitasorganic.com/recipes




Once the bottom crust has finished cooking, spread the apple filling over it evenly. Sprinkle the reserved crum-
ble topping over the apple filling evenly. Return to oven and bake for 40 minutes.

While the crumble bars are cooking prepare the caramel drizzle. Add the maple syrup, coconut butter, salt and
vanilla extract to a small heavy based pan. Warm gently (do not allow to burn) until everything melds together
to become a smooth, caramel sauce.

Allow to cool in the pan for about 45 minutes. Remove from the pan and transfer to a wire rack to cool fully.
Once cool cut into bars and drizzle with the caramel.
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