HAZELNUT PIE CRUST 

1 cup crispy hazelnuts 
¾ cup arrowroot 
3/8 cup butter or coconut oil 

¼ cup rapadura SUGAR 
⅛ tsp. sea salt 
½ tsp. vanilla extract 


Put hazelnuts into food processor; process until it is the consistency of meal. Add all remaining ingredients to food processor and process util smooth. Press into a well-buttered and floured 9” pie pan. Bake at 325 degrees for ½ hour. 

For Pecan Pie Crust: Replace hazelnuts with pecans and reduce butter/coconut oil to ¼ cup 
For Almond Pie Crust: Replace hazelnuts with almonds.
