old fashioned apple crisp
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Quin-tes-sen-tial…representing the most perfect or typical example of quality or class.
Yup, this is it!  Quintessential Old Fashioned Apple Crisp.  Perfect in every way!

I make this dozens of times every Fall!
INGREDIENTS:

APPLE FILLING:

6 cups diced baking apples (I use a combination of TART (Granny Smith) and RED (Gala,      

     Honey Crisp – see my “Best Baking Apples Tutorial for ideas)
1 tablespoon lemon juice

¼ cup flour

2/3 cup granulated sugar

1 teaspoon cinnamon

Pinch of salt

STREUSEL TOPPING:

½  cup all-purpose flour

½ cup packed light brown sugar

¾ cup old fashioned rolled oats (not instant or quick oats)

½ teaspoon salt

1 teaspoon cinnamon

½ cup cold unsalted butter, cut into small cubes

½ cup pecans (optional)

HOW WE MAKE THIS:
1. Preheat oven to 350 degrees and place oven rack in bottom third of oven.  Spray 8-inch square pan or 2-quart casserole with non-stick cooking spray.
2. PREPARE APPLE FILLING:  Peel, core and cut apples into ½-inch cubes.  Measure out 6 cups and place in a large bowl; sprinkle with lemon juice and stir gently.  In a small bowl, whisk together the flour, sugar, cinnamon and salt.  Sprinkle over top of apples, and stir gently until apples are evenly coated.  Pour mixture into prepared pan.
3. PREPARE TOPPING:  In a medium bowl, whisk together the flour, brown sugar, oats, salt and cinnamon.  Using a pastry blender (or a fork or your fingertips) quickly blend butter into the dry ingredients until the mixture is the consistency of coarse crumbs.  If you are adding pecans, now is the time to stir them in as well.  Sprinkle the topping evenly over the apple filling.

4. Bake for 50 to 55 minutes or until the topping is golden brown, the juices are bubbling all over and the apples are tender.

5. Serve warm over ice cream, or top with sweetened whipped cream (try adding a sprinkle of ground cinnamon to your whipped topping for something special).

SERVINGS:  8 servings
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