Apple Pecan Pie (No cook recipe)

Ingredients: 
Crust: 6 dates, 2 cups organic pecans, 2 tsp. cinnamon, 1 tsp. nutmeg 
Filling: 4 large or 6 small apples, 2 tsp. cinnamon or 2 tsp. apple pie spice. Juice of one lemon and enough cider to blend half the pie filling 
Topping: 1 cup raw pecans, 4 dates, 1 tbs. raw honey, dash of sea salt. 

Preparation 
In a food processor (or Champion juicer) finely chop ingredients for the crust. When dates and pecans form a ball, press pie crust into pie pan with a spoon. 

Wash, quarter and core apples. Set aside half of apples in a separate bowl. 

With a knife and cutting board or slicing blade in a food processor slice half of apples; pour lemon juice over apples and place apples with lemon juice in bowl. 

Place remaining apples with cinnamon (or apple pie spice) and apple cider in food processor with the S-blade (or Vita-Mix) until the apples form an apple sauce consistency. (Chunky or creamy smooth to suit your taste). 

Stir apple sauce from food processor into bowl of apple slices with lemon juice. 

Fill pie crust with filling. Prepare crumble of dates and pecans as a topping. Soak pecans 5 minutes and rinse. Remove pits from dates and chop. Place pecans, date pieces and sweetener in food processor and pulse. 

Add topping. Allow to set in refrigerator for at least an hour before serving. 

Hints: 
- Rinse fresh raw pecans with water to float away any shell pieces 
- Wash or peel apples before quartering to remove pesticide residue. 
- Fresh dates sweeten and bind the pie crust. Be sure to remove pits! 
- A small amount of fresh cinnamon and nutmeg adds a burst of flavor. 
- If pie filling is too thin blend 1-teaspoon psyllium seed husks to thicken. 
- If pie filling is too thick add some fresh apple cider to thin the pie filling. 

Since this is a no cook recipe, it requires less prep time than baking. Ready to serve after chilling one hour. Fresh spices offer a “fresh taste.” 

Source: The Creative Health Institute, Union City, Michigan 
Hints by: Jonathan Canoe Olsen, the raw food guy.
