peach pecan crisp
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Oh my – does it get any better than fresh peach pie?  Only if it’s sweet Peach & Pecan Crisp!  
This is a family-favorite recipe – the “Perfect Crisp”, delightful all on its own or perfect with a scoop of vanilla ice cream on top!
INGREDIENTS:

Peach Filling

6 cups fresh & ripe peaches (about 5-6 large peaches), peeled, sliced & chunked
1 tablespoon fresh lemon juice
2 tablespoons all-purpose flour
2 tablespoons cornstarch
3/4 cup granulated sugar

1/4 teaspoon salt

1 teaspoon vanilla extract

Streusel Topping

3/4 cup light or dark brown sugar, packed
1 cup old-fashioned oatmeal
1/3 cup all-purpose flour

1 teaspoon ground cinnamon

1/2 teaspoon salt

3/4 cup unsalted pecans (chopped or halved)

1/2 cup unsalted butter, softened to room temperature
HOW WE MAKE THIS:  
1. Preheat oven to 350 degrees.  Lightly grease an 8 or 9-inch deep dish baking dish; set aside.

2. Make the Peach Filling:  To easily peel peaches, carefully cut a 1-1/2 inch wide “x” thru just the skin on the bottom of each peach.  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 8 chunks (rather than slices) and place in a large bowl.  You will need about 6 cups of peach chunks.  Sprinkle with lemon juice and vanilla, gently stir; set aside.
3. In a small bowl, whisk together the sugar, flour, cinnamon, salt, flour and cornstarch.  Sprinkle over top of peaches and stir gently.  Gently pour peaches into prepared baking pan.
4. Make the Streusel Topping: Whisk the brown sugar, flour, oats, cinnamon, salt, and pecans together. Add the butter and stir with a fork or wooden spoon to break up the butter until the mixture is crumbly.  Using your fingers, evenly sprinkle topping over peaches.
5. Bake for 45-55 minutes until the topping is golden brown and the peach juice is bubbling on the edges. Remove from the oven, place on a wire rack, and allow to cool slightly before serving. 
6. Serve warm, room temperature, or cold – perfect with vanilla bean ice cream!

7. Crisp will stay fresh for up to 3 days if covered and refrigerated, but it is best served fresh!
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