SUMMER berry cherry CRISP
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Oh my – hands down this is our favorite summer crisp!  Filled with fresh summer berries, cherries and rhubarb and topped with a perfect oatmeal & pecan topping - what’s not to love?  
INGREDIENTS:

1-1/2 cups fresh raspberries
1-1/2 cups fresh strawberries 

1-1/2 cups fresh cherries, pitted

1-1/2 cups fresh rhubarb, sliced

½ cup granulated sugar
¼ cup cornstarch

1 teaspoon ground cinnamon

1 tablespoon fresh lemon juice

TOPPING:

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

¾ cup old-fashioned oats (not instant or quick-cook oatmeal)

¼ cup all-purpose flour

½ cup brown sugar (light or dark)

½ cup chopped pecans (optional)
1 teaspoon cinnamon

½ teaspoon salt

Serve with:  ice cream or sweetened whipped cream 

HOW WE MAKE THIS:
1. Make the Berry & Cherry Filling:  Rinse and drain all fruit.  Cut rhubarb into 1/3-inch pieces and place in a medium bowl; cover with boiling water and let it sit for 5 minutes; drain well.  Rinse and drain raspberries.  Rinse and drain strawberries, cut into halves or quarters (depending on size).  Rinse cherries and drain; remove pits.  Place all fruit in a large bowl.

2. In a small bowl, whisk together granulated sugar, cornstarch and cinnamon.  Sprinkle over top of fruit and stir gently.  Sprinkle with lemon juice, stir gently again, and set aside to sit for 15 to 20 minutes – the fruit will create a lovely thick juice as it sits.
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 Berry & Cherry 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 (optional).  Refrigerate for 15 minutes.  Sprinkle mixture evenly over top of fruit filling.  
6. Place in oven and bake for 50 to 55 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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