PLUM & APPLE CARDAMOM CRUMBLE WITH PISTACHIOS
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If you love apple crisp, you are gonna LOVE this Plum & Apple Cardamom Crumble with Pistachios!  It is unbelievably good and perfect for an autumn celebration!
INGREDIENTS:

Apple & Plum Fruit Layer:
2 lbs. ripe plums, any variety (about 6 cups, sliced 1/3” thick)
2 lbs. honey crisp apples (peeled, cored & sliced 1/3” thick)

2 tablespoons fresh lemon juice

½ cup light brown sugar (packed)

¼ cup old-fashioned oats

¼ cup cornstarch

1 teaspoon kosher salt

1 teaspoon ground cinnamon

1/2 teaspoon ground cardamom 

Crumble Topping:

¾ cup old-fashioned oats
½ cup all-purpose flour

½ cup brown sugar (packed)

4 tablespoons unsalted butter (room temperature)

½ teaspoon ground cardamom

1/3 cup chopped raw pistachios

HOW I MAKE THIS:

1. Place rack in lower third of oven; preheat to 350 degrees.  Spray a 10-inch deep dish pie plate or 8x8x2” baking dish with non-stick cooking spray; set aside.  
2. In a medium bowl, toss the apple slices and plums with lemon juice.  
3. Open the cardamom pods, place the seeds inside a small plastic bag, and smash into small pieces.

4. In a small bowl, whisk together the oats, cornstarch, salt, cinnamon and cardamom.  Sprinkle oat mixture on fruit slices; gently stir and let sit until juices start to accumulate, about 5-10 minutes.

5. In a medium bowl, mix together the oats, flour, brown sugar and cardamom.  Add butter and using a fork, mix together until it is well-blended and crumbly.  

6. Transfer apples and plums to baking dish and spread evenly.  Scatter topping over fruit.  Sprinkle pistachios evenly over topping.

7. Bake until juices are thickened and bubbling, apples are tender and the top is golden brown, about 40-50 minutes.  
8. Let cool slightly and serve warm.  You can always serve with ice cream, but this stuff is pretty spectacular all on its own!

YIELD:  8 servings
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