cherry & almond crisp
 
  
Cherry and almond crisp is wonderful – just like a fresh cherry pie, without the fuss!  I like using a combination of frozen sweet cherries and fresh sweet cherries – makes for beautiful color and layers of cherry flavor, but you can use whatever combination you like depending on the season.   This is a great dessert to make at home or when camping – perfect in cast iron or dutch oven!
INGREDIENTS:

5 cups frozen sweet cherries
2 cups fresh sweet cherries (pitted)

½ cup granulated sugar

¼ cup cornstarch
2 tablespoons fresh lemon juice

½ tsp vanilla extract

TOPPING:

1 cup old fashioned oatmeal

1/3 cup brown sugar

1/3 cup all-purpose flour

1/ tsp salt

½ cup sliced almonds

8 tablespoons cold butter (diced)

HOW I MAKE THESE:
1. Preheat oven to 350 degrees.  Lightly grease or spray non-stick spray ceramic dish or baking pan (approximately 9x13 inch size).  
2. Prepare Filling:  In a small bowl, stir together the sugar and cornstarch.  In a large bowl, toss cherries with lemon juice and vanilla.  Sprinkle the top with the sugar mixture, and stir gently to evenly coat the cherries.  Pour cherry mixture evenly in pan.
1. Prepare Topping:  Combine flour, oatmeal, brown sugar and salt.  Cut butter into small pieces (or grate) and stir into flour & oatmeal mixture.  Add sliced almonds.  Use your fingers to mix until crumbly.  Sprinkle or spread topping over top of cherries.  
2. Bake for 45 to 50 minutes or until the almonds are golden brown and the cherry juices are bubbling at the edges.  Check at 45 minutes, and cover loosely with foil if the top browns too quickly. 
3. Remove from oven and cool for at least four hours before serving; cherry juices will thicken as it cools.  Serve with vanilla ice cream.   
NOTE:  If you are making this in cast iron or a dutch oven, grease the pan liberally before you begin.   Cover the pan with tinfoil before you begin baking, and check periodically – your topping will not get as “golden” as it does in the oven.  

Yield:  6 to 8 servings
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