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C Inside-Out Apple Pie a la Mode )

(#) Gluten Free <2 Popular

READY IN SERVINGS CALORIES

©

599 kcal

DESSERT

Ingredients

0.3 cup muscovado sugar

0.3 teaspoon ground cinnamon

1 cup old-fashioned rolled oats

0.5 cup pecans raw chopped

0.5 teaspoon sea salt

4 large tart apples cored peeled sliced

3 tablespoons butter unsalted

1 teaspoon vanilla extract pure
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1 quart premium vanilla bean ice cream

Equipment
| bowl

|| frying pan
|| oven

] knife

|| wire rack
|| plastic wrap
|| pie form
Directions
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Preheat the oven to 375°F.

To make the crust, stir together the oats, pecans, muscovado sugar, salt, and cinnamon in a
large bowl.

Add the melted butter and stir to combine. Press the mixture into the bottom and up the

sides of a 9-inch pie pan and bake until toasted, 10 to 12 minutes.

Remove from the oven and use the back of a spoon to push the crust back up the sides, as it
will have fallen a bit, and set on a wire rack to cool completely.

Remove the ice cream from the freezer and allow it to soften for about 10 minutes. Scoop the
ice cream into the pie shell and spread it in an even layer. | find this works best by using a
large spoon and dipping it in warm water every so often to help spread the ice cream out flat.

Put the pie back in the freezer to firm up for at least 1 hour, or up to 3 days, placing a piece of
plastic wrap on top if you'll be freezing it for more than a few hours.

To make the topping, melt the butter in a large sauté pan.
Add the apple slices and sauté until tender, 8 to 10 minutes.

Add the muscovado sugar, cinnamon, and vanilla and continue cooking until a sauce forms,
another 2 minutes.

Remove the ice cream pie from the freezer, cut into six pieces, wiping off your knife between
each slice, and spoon the warm apples on top of each slice. Alternatively, let the apples cool
to room temperature and then pile them onto the ice cream pie before cutting into serving



pieces.

I:‘ Garnish with the pecans or granola and serve immediately.

Nutrition Facts

I
1| PROTEIN 5.55% [l FAT 44.14% CARBS 50.31%

Properties
Glycemic Index:24.67, Glycemic Load:30.61, Inflammation Score:-7, Nutrition Score:13.911304235458%

Flavonoids

Cyanidin: 3.22mg, Cyanidin: 3.22mg, Cyanidin: 3.22mg, Cyanidin: 3.22mg Delphinidin: 0.6mg, Delphinidin: 0.6mg,
Delphinidin: 0.6mg, Delphinidin: 0.6mg Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg, Peonidin: 0.03mg
Catechin: 2.53mg, Catechin: 2.53mg, Catechin: 2.53mg, Catechin: 2.53mg Epigallocatechin: 0.85mg,
Epigallocatechin: 0.85mg, Epigallocatechin: 0.85mg, Epigallocatechin: 0.85mg Epicatechin: 1.26mg, Epicatechin:
11.26mg, Epicatechin: 11.26mg, Epicatechin: 11.26mg Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.01mg,
Epicatechin 3-gallate: 0.01mg, Epicatechin 3-gallate: 0.0Img Epigallocatechin 3-gallate: 0.47mg, Epigallocatechin
3-gallate: 0.47mg, Epigallocatechin 3-gallate: 0.47mg, Epigallocatechin 3-gallate: 0.47mg Luteolin: 0.18mg,
Luteolin: 0.18mg, Luteolin: 0.18mg, Luteolin: 0.18mg Kaempferol: 0.21mg, Kaempferol: 0.2Img, Kaempferol: 0.21mg,
Kaempferol: 0.2Img Quercetin: 5.96mg, Quercetin: 5.96mg, Quercetin: 5.96mg, Quercetin: 5.96mg

Nutrients (% of daily need)

Calories: 599.17kcal (29.96%), Fat: 30.1g (46.31%), Saturated Fat: 15.01g (93.79%), Carbohydrates: 77.18g (25.73%),
Net Carbohydrates: 70.31g (25.57%), Sugar: 58.34g (64.82%), Cholesterol: 84.45mg (28.15%), Sodium: 325.67mg
(14.16%), Alcohol: 0.23g (100%), Alcohol %: 0.08% (100%), Protein: 8.52g (17.04%), Manganese: 0.95mg (47.46%),
Fiber: 6.87g (27.49%), Vitamin B2: 0.45mg (26.58%), Phosphorus: 262.36mg (26.24%), Calcium: 233.93mg
(23.39%), Vitamin A: 924.11U (18.48%), Potassium: 570.95mg (16.31%), Magnesium: 59.25mg (14.81%), Vitamin B
0.2Img (13.8%), Zinc: 2.03mg (13.5%), Vitamin B5: 1.25mg (12.5%), Copper: 0.23mg (11.73%), Vitamin B12: 0.63ug
(10.45%), Selenium: 7.24ug (10.34%), Vitamin C: 7.88mg (9.55%), Vitamin B6: 0.17mg (8.59%), Vitamin E: 1.08mg
(718%), Iron: 1.18mg (6.55%), Folate: 18.79ug (4.7%), Vitamin K: 4.82ug (4.59%), Vitamin B3: 0.58mg (2.92%),
Vitamin D: 0.42pg (2.8%)



