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Stone Fruit Crisp

Makes:
8 - 10 servings

Utensil:

12" Chef's Gourmet Skillet

3.5 Qt. Double Walled Bowl
medium mixing bowl
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Recipe:

Contributed By:

Cathy Vogt
Certified Health Coach & Natural Foods Chef
Write a Review

Recipe Description:

Use juicy stone fruits: peaches, plums, apricots, nectarines and
others should be available in your local markets and farms for this
tasty warm sweet treat. Stove-top baking is quick and easy in the
Saladmaster Chef's Gourmet Skillet. Bake this Stone Fruit Crisp
recipe ahead of time, then reheat in the oven and crisp up the top
right before serving. Extra bonus - the topping is wheat and gluten-
free.

6 cups
peaches, nectarines, plums, apricots or combination, washed,
pitted and cut in chunks
(925
9)

Y, teaspoon

orange zest

(2

1 - 2 tablespoons
brown sugar
(19-18
9)
1Y, cups
oats
(234
9)
1 cup
ground almonds or ground flour
(158
9)
7, cup
sunflower seeds, chopped
(70
9)
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7, cup
natural unrefined organic sugar or brown sugar

(109
9)

6 tablespoons
organic butter or coconut oil, melted
(85
9)

Directions:

1. Combine sliced fruits, orange zest, ground cinnamon and
sugar in bowl and stir to combine.

2. Place fruit mixture in skillet and set aside.

3. For topping, place oats, almond flour, sunflower seeds, sugar
and butter in bowl and mix thoroughly to combine.

4. Place topping over fruit mixture to cover fruit in skillet.

5. Place skillet on stove, turn heat to medium and cover with the
12" Electric Skillet cover. When Vapo- Valve™ clicks, reduce
heat to low and cook for 20 minutes or until fruit inside softens
and get bubbly.

6. When ready to serve, remove handles and place gourmet
skillet in 375°F/190°C oven and cook, uncovered for 10
minutes until top becomes golden and crispy.

7. Serve crisp warm.

o Top warm crisp with ice cream or other topping of choice.

o Adjust sweetener in fruit mixture according to sweetness of
fruits being used.

o Sunflower seeds are an excellent source of protein, calcium
and iron.

Nutritional Information per
Serving

Calories: 309

Total Fat: 169

Saturated Fat: 5g
Cholesterol: 18mg

-

Sodium: 54mg
Total 39¢g
Carbs:

Dietary Fiber: 5g
Sugar: 279
Protein: 6g

Nutritional analysis calculated using peaches, ground almonds,
brown sugar and butter
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