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Berry Crumble  

 
Ingredients: 
 
Crumble topping: 
 
½ cup butter or coconut oil 
2 cups almond flour 
2 tablespoons sugar 
 
Filling: 
 
4 to 6 cups blackberries, raspberries, or blueberries (enough to fill an 8 x 8 
baking dish)  
1 teaspoon ground cinnamon 
 
Preheat oven to 350 degrees. 
 
To make the crumble topping, mix butter (or coconut oil), almond flour and sugar 
together in mixing bowl until well mixed. 
 
Place berries into baking dish, leaving about an inch of pan showing, so you won’t 
deal with bubbling over in the oven. Add cinnamon to berries and stir to mix. 
 
Pour crumb topping on the berries, making sure all the berries are covered evenly. 
 
Bake for about 45 minutes, until topping is golden and berries are bubbling.  
 


