chatt

Peach Breakfast Crisp (adap’te& from The Smitten Kitchen Cookbook)

serves 4
prep time 15 minutes

cook time 30 minutes

3.4 1c1rge ripe peqches, peeleol, piHed, and cut into chunks
6 {'leespoons mqple syrup, divided
o cup plus 1 fotblespoon flour, divided (I used white whole wheat)

o Jtec15p00n cinnamon, divided

o cup rolled oats
® 1o cup chopped pecans
o 4 J[c1blespoons butter

® /4 teaspoon salt

1. Preheat the oven to 400 degrees.

9. Combine the pectches, 2 Jfctblespoons of muple syrup, 1 {'leespoon of flour, and 4 teaspoon cinnamon. Spreacl
into an 8-inch bqking dish or a l-quart gratin dish.

3. Melt the butter in a medium saucepan. Add the remaining flour, mqple syTup, and cinnamon, the oats, the

pecans, and the salt. Stir until completely combined. Sprinkle the topping over the peqches in the bqking dish.

4. Bake for 30 minutes. Serve warm or cold with plqin or vanilla yogurt.



