old fashioned PEAR crisp
[image: image1.jpg]



Crisps are not just about apples, peaches or berries!  

Old Fashioned Pear Crisp is perfect in every way – perfect for Fall!
INGREDIENTS:

FILLING:
5 cups (3 pounds) ripe Bartlett or Bosc pears 
2 teaspoons lemon juice

¼ cup granulated sugar

3 teaspoons cornstarch
1 teaspoon cinnamon

Pinch of salt

STREUSEL TOPPING:

5 tablespoons unsalted butter (room temperature)

¾ cup old-fashioned rolled oats

½ cup all-purpose flour

¼ cup light brown sugar

½ teaspoon cinnamon

½ teaspoon salt

½ cup sliced almonds or chopped pecans (optional)

HOW I MAKE THIS:
1. Preheat oven to 350 degrees and place oven rack in bottom third of oven.  Spray 8-inch square baking pan with non-stick cooking spray.
2. PREPARE PEAR FILLING:  Peel and cut pears into quarters; core and cut each quarter in half crosswise. Place in a large bowl and sprinkle with lemon juice, stir gently.   In a small bowl, whisk together the sugar, cornstarch, cinnamon and salt.  Sprinkle over top of pears, and stir gently until pears are evenly coated.  Pour mixture into prepared pan.
3. PREPARE TOPPING:  In a medium bowl, whisk together the oats, flour, brown sugar, 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 almonds or pecans, now is the time to stir them in as well.  Sprinkle the topping evenly over the apple filling.

4. Bake for 30 to 40 minutes or until the fruit is bubbling around the edges and the topping is a deep golden brown and the pears are tender.  Remove from oven and let cool until warm, 15 – 20 minutes.  The filling will thicken slightly as it cools.
5. Serve warm over ice cream, or top with honey Greek yogurt or sweetened whipped cream (try adding a sprinkle of ground cinnamon to your yogurt or whipped topping for something special).

SERVINGS:  8 servings
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