Clean Eating

Recipe Cards

INSTRUCTIONS: Simply cut
along the dotted line and fold
the recipe card in half along the
fold line. Seal the top with tape
or glue and drop it in your recipe
box for future inspiration!

FOLD LINE

RECIPE DEVELOPMENT BY MARIANNE WREN
PHOTOGRAPHY BY GREGORY JAMES

Plum Crumble
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INGREDIENTS:
¢ 4 large plums, pitted and

sliced

S e Juice % lemon
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PLUM CRUMBLE

Serves 6. Hands-on time: 15 minutes. Total time: 35 minutes.

1 e 2 tbsp olive oil buttery

. spread (TRY: Earth
Balance Buttery Spread
with Olive Oil)

¢ e tsp ground cinnamon

* % tsp pure vanilla extract

rolled oats

cane juice

¢ 2 tsp raw honey
¢ 1 cup spelt flour, divided
¢ 15 cup old-fashioned

e 3 tbsp organic evaporated

. e 6 tsp nonfat plain Greek
yogurt, optional

TIP: Choose plums that are
: soft to the touch. If your
plums aren’t quite ripe,

: place them in a paper bag
: and leave them on your

. counter for 1 day.

Nutrients per 3-o0z serving: Calories: 156, Total Fat: 5 g, Sat. Fat: 1 g,
Carbs: 25 g, Fiber: 2 g, Sugars: 12 g, Protein: 3 g, Sodium: 41 mg, Cholesterol: 0 mg



