
Raw Apple Pie 
To make pie crust, soak 2 Cups walnuts for six hours in distilled water and drain.  Add 
the walnuts to a food processor with 5 pitted dates.  Process until very fine and it has a 
dough-like consistency.  Press into pie plate.  Make a fluted edge.   
2 golden delicious apples, quartered 
Juice of ½ lemon 
Pulse the above two ingredients in a food processor just until chunky.  Place on top of pie 
crust. 
2 golden delicious apples, quartered 
1 Cup currants 
Juice of ½ lemon 
1 ripe banana 
2 tsp cinnamon 
Process the above five ingredients in the food processor until very fine.  Spread on top of 
the chunky apples in the pie plate.   Spread out to edge of pie crust.  Spread ¼ Cup 
additional currants on top.  Add a little grated lemon peel for garnish.  Refrigerate.  This 
entire pie can be made in about fifteen minutes.   
 
 
 


