
Almond Flour Pie Crust
GLUTEN-FREE, DAIRY-FREE, NO REFINED SUGARS 

INGREDIENTS:

3 tbsp ground flax (or ground chia seeds)
1/3 cup water

1 3/4 cup, plus 2 tbsp super-fine, blanched almond flour

1/2 cup tapioca flour or arrowroot powder

1 tsp fine sea salt
1 tbsp coconut sugar

2 tbsp water

 

---------------------------------------------------------------

               (I prefer Bob's Red Mill brand)

               (arrowroot starch may also be used)

---------------------------------------------------------------

 
 
 
 

INSTRUCTIONS:

 In a small bowl, whisk together the ground flax and 1/3 cup water.  Set aside to 
 thicken as  you prepare the dry ingredients.  
 Whisk together almond flour, tapioca flour (or arrowroot), salt, and sugar in a large 
 bowl.  Run your fingers through the mixture to break up lumps and bumps.  
 Add in thickened flax, plus 2 tbsp water to the dry ingredients.  
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Makes 1- 9 inch pie or tart crust
 



   4. Using a spatula, mix together the dry and wet ingredients, until a dough forms.  Finish by 
       forming a ball of dough with your hands, but don't overwork the dough.  It will be the 
       consistency of a cookie dough.  
   5.  Place the dough between 2 sheets of parchment paper, and roll out until wide
        enough to cover the base of your pie plate, plus about 1 inch.  (Approximately 1/8 inch thick)
   6.  Peel off the top layer of parchment paper, and gently place your pie or tart plate (bottom 
        side up) on top of the dough.  Flip the plate over, and remove the other sheet of parchment
        paper, now on top.  
   7.  Trim excess dough from around the pie or tart plate, or create a nice edging with the 
        dough.  
   8.  Poke several holes in the dough using a fork.  Place the pie or tart plate in the freezer for
        20 minutes.  (At this point, you may also wrap with plastic wrap followed by foil, and 
        store in the freezer for later use).   While the dough is chilling in the freezer, pre-heat oven
        to 375 degrees.
   9.  After 20 minutes of chilling, remove dough from the freezer.  Place a sheet of parchment 
        paper into the pie plate and pour in pie weights or dried beans for the blind baking step. 
   10. Bake for 15 minutes.  Remove pie weights or beans and the parchment paper.  
   11.  Bake for another 10-15 minutes or until golden brown.  
 
 
 
 
 
  
   
 

 
 

ADAPTED FROM CAITLIN ANN SHOEMAKER'S RECIPE, "3 INGREDIENT PIE CRUST," WHICH CAN
BE FOUND ON HER WEBSITE– "FROM MY BOWL."

Gretchen Dunoyer, Vibrant Health Integrative Nutrition
www.VibrantHealthIntegrativeNutrition.com

NOTE:

This pie crust is more the consistency of a cookie, versus a super-flaky crust.  But it makes for
a wonderful shell for tarts and pies.  It's a delicious crust option for Vibrant Health Integrative
Nutrition's Fruit Tart with Vanilla Bean Custard!


