          Lemon Bars

Crust

¼ cup pitted, chopped dates

½  cup walnuts

1/3 cup almonds

1 ½ T. honey

1/3 cup raisins

Topping ingredients:

1 ¼ cup dry apples, presoak for 1 hr. 

3/4 cup cashews, presoak for 1 hr.

zest from one lemon

1/8 tsp. Sea salt

¼ cup lemon juice 

1 tsp. Psyllium powder

In food processor process each nut alone and 

Then add other ingredients in then

Press in 8x8 pan and freeze.

Process cashews in food processor first then add 

other ingredients and process until smooth. 

Spread onto crust. Store in freezer.

