
Raw Peach Crumble 
 
This recipe is very tasty and relatively healthy as there is no added sugar. For sure, it is 
quite sweet with natural sugar, so is high carb. No cooking is needed, but you do need a 
food processor. Perhaps a powerful blender would do, but I have never tried it. You may 
peel the fruit if you like, but I never do. More nutrients retained that way. 
 
The original recipe calls for apples rather than peaches. They both work very well, but 
since peach season is here, I will use peaches. The original recipe also says that this 
makes 4 servings. I think it makes a lot more than that. I say it makes 10 servings. 
Medjool dates and walnuts are quite high calorie, so with 10 servings, the calorie count 
is about 197,  so not low calorie either. 
 
Ingredients: 
 
Topping: 
1 cup walnut pieces, rough chop first if they are halves 
4 pitted medjool dates, rough chopped 
 
Filling: 
6 medium peaches or 3 large apples, large diced 
1 tablespoon lemon juice 
 
4 medium peaches or 2 large apples, large diced 
2 tablespoons lemon juice 
6 pitted medjool dates, rough chopped 
¼ cup raisins 
¼ teaspoon cinnamon 
¼ teaspoon nutmeg 
 
Directions: 
 
Topping: 
Blend 4 chopped dates in the food processor, then add the walnut pieces and process 
until they are about ⅛ to ¼ size chunks. Set aside in a small bowl. 
 
Filling: 
Toss the large diced 6 peaches or 3 apples with the 1 Tb lemon juice and set aside. 



 
Next, in the food processor, blend the remaining dates and the raisins until they are very 
small, then add peaches or apples, lemon juice, cinnamon and nutmeg and blend to a 
puree 
. 
Mix the two filling mixtures together and put in a serving dish or individual dessert 
dishes. 
 
Sprinkle topping on the filling. 
 
 


