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RECIPES
CINNAMON BAKED ORCHARD FRUIT WITH CARAMEL OAT CLUSTERS

Serves: 8 (½ fruit + 3 Tbsp. topping each) GF VG

Total Time: 50 min. Prep Time: 10 min. Cooking Time: 40 min.

4   ripe pears (or apples)
6 Tbsp.  pure maple syrup, divided use
2 Tbsp. + 2 tsp.  ghee (organic grass-fed, if 

possible), melted, divided use
1 tsp.   ground cinnamon, divided use
½ tsp.  ground nutmeg, divided use

½ tsp.  ground cloves, divided use
1 cup   dry rolled oats
½ cup   sliced unsalted almonds
½ tsp.   pure vanilla extract
¼ tsp.   sea salt (or Himalayan salt)

SPECIAL EQUIPMENT: Nonstick cooking spray

1. Preheat oven to 375° F.
2. Lightly coat a baking sheet with spray; set aside.
3.  Cut pears (or apples) in half, lengthwise; use a spoon to scoop out core, making room for oats. To make pears 

lay flat, slice a small round off the bottom of each half to make a flat surface. Arrange halves on prepared baking 
sheet, hollow-side up.

4.  Evenly divide 1 Tbsp. maple syrup and 1 Tbsp. ghee among pears (or apples) by brushing inside of each;  
sprinkle each with 1 pinch cinnamon, 1 pinch nutmeg, and 1 pinch cloves.

5.  Place oats, almonds, 3 Tbsp. maple syrup, remaining 1 Tbsp. + 2 tsp. ghee, remaining cinnamon, remaining 
nutmeg, remaining cloves, extract, and salt in a medium mixing bowl; stir to combine.

6. Divide oat mixture evenly among pear (or apple) halves (approximately 3 Tbsp. per half).
7. Bake for 35 to 40 minutes, or until soft. 
8. Remove from oven; drizzle evenly with remaining 2 Tbsp. maple syrup as garnish.  

RECIPE NOTES: 
• Apples tend to cook faster than pears, so if you decide to make a mix of the two, you may need to take the apples out 

of the oven first.  
• A sweet baking apple such as Honeycrisp works best in this recipe.  
• Baking times can vary depending on the size and varietal of fruit used, so be sure to check for softness every so often.

Nutritional Information (per serving):
Calories: 192 Cholesterol: 11 mg Fiber: 4 g

Total Fat: 8 g Sodium: 4 mg Sugars: 17 g

Saturated Fat: 3 g Carbohydrates: 30 g Protein: 3 g

Container Equivalents (per serving)
 ½    1    2

Recipes containing the GF  icon are designed to be Gluten-Free and contain no gluten. If you are following a gluten-free diet, remember to check all labels to confirm your ingredients are 

100% gluten-free, since foods are often processed at facilities that also process wheat and other grains.

Recipes containing the VG  icon are designed to be Lacto-Ovo vegetarian and contain no poultry, meat, or fish. Please read product labels for each ingredient to ensure this to be the case. 


