Cherry Crisp with
Toffee Cookie Crust

Description

Cherries are among America’s most coveted summer
fruits. Enjoy them in this easy crisp made with a topping of
delicious Panera Bread Toffee Nut Cookies.

Tip

Get a cherry pitter. Oxo makes an inexpensive handheld
one that pits a pound of cherries in 5 minutes.

Ingredients

6 cups pitted cherries, coarsely chopped (about 2 pounds)

1/2 cup sugar

2 tablespoons all-purpose flour, unbleached

1 tablespoon fresh lemon juice

1/2 teaspoon ground cinnamon

Pinch of salt

2 cups cookie crumbs from Panera Bread Toffee Nut Cookies (3 to 4 cookies)
1/2 cup cold butter, unsalted, cut into pieces

1/2 cup old-fashioned rolled oats

Directions

Preheat oven to 400°F. Toss the cherries with the sugar, flour, lemon juice, cinnamon, and salt in a
large bowl. Coat a 2-quart baking dish with cooking spray (an 8-inch-by-8-inch dish works well).
Spread the fruit mixture in the dish in an even layer.

Place the cookie crumbs in a food processor. Add the butter and pulse until cut into crumbs. Add the
oats and pulse just until combined. Spread the cookie mixture evenly over the fruit. Cover loosely
with foil and bake for 20 minutes. Uncover and bake for 20 to 30 minutes longer, or until the top is
crisp.

Makes 6 servings.
Prep: 20 minutes
Cook: 45 minutes



