PEACH & RASPBERRY CRISP
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Oh my – it is really hard to decide which is better - fresh sweet Peach and Raspberry Pie or Peach & Raspberry Crisp…  Anytime I make either one, everyone tells me it is their favorite
INGREDIENTS:

4 cups fresh peach chunks (ripe & firm peaches (about 6), peeled and stones removed)
2 cups (1 pint) fresh raspberries (rinsed and drained well)
½ cup granulated sugar
¼ cup cornstarch

1 teaspoon ground cinnamon

1 tablespoon fresh lemon juice

½ cup (1 stick) unsalted butter (cut into small pieces)

½ cup old-fashioned oats (not instant or quick-cook oatmeal)

½ cup all-purpose flour

½ cup brown sugar (light or dark)

½ cup chopped pecans

1 teaspoon cinnamon

½ teaspoon salt

Serve with:  ice cream or sweetened whipped cream 

HOW WE MAKE THIS:
1. Make the Peach & Raspberry Filling:  To easily peel peaches, carefully set them in a large pan of boiling water for 30 seconds; remove with a slotted spoon and place in cold/ice water for a minute.  Pinch an edge of the peel, and it should pull away easily from the rest of the peach.  Cut each peach in half and remove the stone.  Cut each half into chunks (rather than slices) and place in a large bowl.  Add raspberries to the peaches.  
2. In a small bowl, whisk together granulated sugar, cornstarch and cinnamon.  Sprinkle over top of peaches & raspberries and stir gently.  Sprinkle with lemon juice, stir gently again, and set aside.
3. Preheat oven to 350 degrees, spray deep dish pie plate or casserole with non-stick spray (if using cast iron, do not spray – instead, rub butter on bottom & sides of pan.
4. Spoon peach and raspberry filling into the prepared pan.  

5. Prepare Topping:  In a medium bowl, combine oats, flour and brown sugar, cinnamon and salt.  Cut butter into small pieces (I cut a stick of butter lengthwise, turn and cut lengthwise again, and then slice off in ¼-inch slices into bowl).  Using a pastry blender or two forks, cut the butter into the dry ingredients and combine until crumbly and pea-sized.  Stir in pecan pieces.  Sprinkle mixture evenly over top of fruit filling.  
6. Place in oven and bake for 45 to 50 minutes, or until crisp is thickening and bubbling quite vigorously around the edges of the dish and bubbling to a lesser degree in the center.  Topping should be very lightly golden brown and set.  If the topping is getting too brown in the center, cover loosely with a tent of non-stick aluminum foil (you don’t want the moisture dropping back down into the crisp).
7. Remove from oven and allow to cool for at least 1 hour before serving.  The crisp with become thicker as it cools.  

8. Best served warm and fresh - great served with vanilla ice cream or sweetened whipped cream.  
NOTE:  If you do decide to store this in the refrigerator, the “crisp” topping will become soft and moist!

YIELD:  8 servings
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