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Ingredients 5 Portions
 = Kot�nyi Produkte

For the crumble

300 g Rolled o�ts

2 tbsp. Linseed, crushed

40 g Linseed

4 tbsp. Chi� seeds

1 H�ndful of pec�n nuts,

roughly chopped

4 Medium-sized c�rrots,

gr�ted

2 tbsp. Coconut oil

50 ml M�ple syrup

900 ml Almond milk

1 tbsp.  Cinn�mon, Ground

1 tsp.  Bourbon V�nill� Sug�r

0.5 tsp.  C�rd�mom, Ground

1 pinch  Se� S�lt, Co�rse

For the topping

1 H�ndful of pec�n nuts,

roughly chopped

4 tbsp. M�ple syrup

1 pinch  Se� S�lt, Co�rse

O�t Crumble with Pec�ns �nd

V�nill�

30—40 Min

Prep�r�tion

1 Prehe�t the oven to 190 °C (356 °F).

2 To m�ke the crumble: Combine �ll the ingredients in � bowl �nd spre�d over

� medium-sized b�king dish. B�ke the crumble for 30 minutes �t 190 °C (374

°F) using the convention�l oven setting. Le�ve to cool �nd cut into

rect�ngul�r pieces.

3 Topping: Mix �ll the ingredients �p�rt from the se� s�lt in � bowl, pl�ce on �

b�king tr�y lined with b�king p�rchment �nd sprinkle with se� s�lt. B�ke

for 15 minutes �t 190 °C (374 °F) using the convention�l oven setting �nd

le�ve to cool.

4 Fin�lly, sprinkle the topping over the crumble, serve with yogurt �nd enjoy.


