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) Keep an extra batch of For a stronger
3 cups fresh the topping on hand to serve atmond [lavor,
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CRUMB TOPPING: a shallow baking dish;
Y2 cup all-purpose flour sel aside.

72 cup rolled oats
} For topping,

4=t combine flour, oats,
almonds, nutmeg and
brown sugarin a
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2 cup sliced almonds
I/i teaspoon nutmeg,

4 cup firmly packed
brown sugar
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SERVES 4

COE)K*N “» Using a pastry blender
P : - :} or 2 knives, cut butter

into topping mixture until
coarse crumbs (orm.

® Reduce clean-up
time by combining the
ingredients in step 1
right in your baking
dish instead of using
a scparate bowl.

JE Sprinkle crumb

5 I topping evenly over
fruit mixture. Bake until
topping is lightly browned,
about 25 minutes. Cool

on a wire rack for

15 minutes before serving,.

* Be sure to preheat
the oven. A cold
oven can add up to
15 minutes to the
baking time,




