Strawberry Pie

3 cups fresh strawberries

6 pitted dates pitted soaked an hour

1 Tlb. golden flax seeds ground

1 Nut and date Pie crust

1. Place 2 cups of berries in a blender with dates and blend well.

2. Add ground flax seed while blender is running.

3. Let mixture sit 5 minutes and blend again.

4. Chop the remaining 1 cup of berries and place them in a bowl.

5. Blend berries and dates again and add to the chopped berries.

Walnut-date crust

1 ½ cup walnuts soaked 4 hrs.

1 cup dates soaked 

½ tsp. vanilla

½ tsp. cinnamon

Process in food processor until smooth then put in an 8x8 dish or pie pan.  Put filling over crust and sprinkle chopped walnuts over filling. 

Raw Apple Pie

Pulse in processor until chunky:
2 sweet apples, cored and quartered
juice of 1/2 lemon
Put on top of crust

Process till mushy:
2 apples
1 cup currants or raisins
juice of 1/2 lemon
1 banana
2 tsp. cinnamon
Spread on top
Garnish with 1/4 cup currants and lemon zest
