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Rich, succulent apricots and cherries make the season’s tastiest crumble. The honey-sweetened 

Almond Crumble topping is made gluten-free with oat flour and rolled oats. It’s the same rolled 

oats, in fact, that distinguish this “crumble” from a “crisp.”  

Serve Apricot Cherry Almond Crumble on its own or with a dollop of vanilla yogurt  

or a scoop of ice cream. 

Thank you David Lebovitz for inspiring this delicious combination of summer stone fruits. 

 

Makes One 7 x 9-inch baking dish, 6-8 Servings 

Start to Finish  1 hour 15 minutes, including 45 minutes baking time 

Apricot Cherry Filling 

1 tablespoon organic cornstarch 

2 tablespoons light, local honey  

8 large apricots, stoned and cut into ½ inch slices (4 cups) 

3 dozen large sweet cherries, halved and pits removed (3 cups) 

Almond Crumble Topping 

1/3 cup slivered almonds 

1/3 cup oat flour  

½ teaspoon ground cinnamon 

½ teaspoon ground cardamom 

3 tablespoons light, local honey 

2 ounces cold butter or coconut oil, cut into ½ inch size pieces 

¾ cup rolled oats 

1. Heat the oven to 350 degrees. 

2. Bake the slivered almonds until lightly toasted, 7 minutes. Transfer the almonds to a plate 

to cool. 

3. Prepare the apricot cherry filling:  Place the cornstarch and honey in a large mixing bowl. 

Use a rubber spatula to combine them. 

4. Halve and stone the apricots. Cut them into ½-inch slices. You should have about 4 cups. 

Toss, as much as possible, the sliced apricots with the cornstarch and honey mixture. As 

the honey draws out the juices from the apricots, it will become easier. 

5. Stem and halve the cherries. Remove the pits. Add to the sliced apricots. Mix well. 

6. Transfer the fruit and all the juices to a 7 x 9-inch baking dish. 

7. Prepare the crumble topping: Combine the oat flour with the cinnamon, cardamom and 

honey in the bowl of a food processor. Use the pulse button to mix till crumbly. 

Apricot Cherry Almond Crumble  

Everyday Healthy! Everyday Delicious! 
From the Kitchen of Janice Feuer Haugen 

http://www.davidlebovitz.com/2014/07/apricot-and-cherry-tart-recipe-with-marzipan-topping/
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8. Add the cold butter or coconut oil, rolled oats and toasted almonds to the flour mixture. Use the pulse 

button to distribute the butter, yet keep the crumble topping chunky. 

9. Evenly distribute the topping over the fruit. 

10. Bake for 25 minutes. Turn the baking dish 180 degrees. Bake another 20 minutes until the topping is 

golden brown and the filling is bubbly. 


