Summer Series, Day Four:
Crock Pot Peach Crumble

Local peaches from the
Farmers Market produced this
delicious and tender dessert
for tonight!

Another beautiful day here at Ooh La La, our beach house for
the week in the Outer Banks, NC. I woke up early and decided
to get out for a run since there are miles of sidewalks down
the main road. It was damn hot out even at 8 am, but I managed
my attempt to burn off some of last night’s dinner. Remember
that Crock Pot Low Country Boil? It was delicious but I was so
full after all that food!

The weekly Farmer’s Market here in Avon was more like a farm
stand with a couple artists, but it was refreshing to see
locals and travelers stopping by the support the event. Even
in the heat, the produce looked fresh.
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I brought back some interestingvarieties of squashand
eggplant that I’'ll cook up later this
week, but I also bought half a dozen
glorious juicy peaches that were
begging me to buy them. I couldn’t
avoid eye contact. Such flirty little
fruit. So I carefully selected my
drupes and decided that dessert would
be the next «crock pot dish to make.

You can make this recipe with lots of different fruits— peach,
plums, blueberries, strawberries, blackberries.. anything that
is juicy and a good texture that will cook down. I wouldn’t
recommend trying it with melons or apples since they
consistency would be too soft or too hard. It was interesting
coming up with this recipe today since I didn’t have my normal
pantry to pick from, but this was a great way of using what I
already brought and still making it work out. At home, I might
have used flour and corn starch, but my boxed pancake mix
worked just fine.

You can eat this crumble straight up while it’s still warm.
But those peaches are begging for some sweet company, so I
would suggest serving it with ice cream or vanilla greek
yogurt. If you want a little kick added to it, try pouring a
drizzle of Rumchata on top of it for a really awesome finish.

Looks like I might need another run tomorrow morning after I
annihilate this dessert tonight! Good thing Ooh La La has a
pool.. an evening swim might just do the trick instead so I can
sleep in. It’'s a good thing we also brought our bicycles— I
might try to take my kids out for a ride tomorrow. I thought
it was going to be tough to haul all four bicycles, but my new
bike rack actually worked out really well for the long trip.
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I talked to the owner today and she mentioned that the house
is still available in September and October when it’s still
hot here, but the tourist season slows down. It sounds like
pure bliss to spend an autumn week down by the ocean with the
hot days, but cooler nights. CLICK HERE and reserve your
vacation before I beat you to it!

Crock Pot Peach Crumble

Serves 6

6 ripe peaches, sliced and pitted

2 T. maple syrup

1/2 c. pancake mix

1/3 c. steel cut oatmeal

1 stick salted butter, cold and cubed

Put peaches in the crock pot and add
maple syrup and pancake mix. Stir
together until moist but not gooey.
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Sprinkle oats on top of mixture
and then place cubes of butter
across top. Cook on low for four
hours. Serve with ice cream or
greek yogurt.

Crock Pot Pumpkin Pie
Applesauce

o £ T

Pumpkins are
not just for
fall, make
sqguash of all
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varieties part
of your diet
all year round!

Okay fans, it’'s April and I'm pretty sure we are all just a
bit intimidated by summer swimsuit season being just around
the corner. But just in case you're still holding onto those
ideals of a perfect bikini body— or at least an ounce of
confidence when you are poolside sipping on an adult beverage
and reading a trashy magazine— I'm offering up this recipe.

I’ve had requests for more crockpot desserts and this one is a
healthy, low-calorie version of a cross between pumpkin pie
and apple pie. It will delight your sweet tooth just like two
slices of pie, but to your diet— it’'s two servings of fruit
instead.

I suggest serving this dish warm with a hearty scoop of salted
caramel ice cream or with honey vanilla greek yogurt.

Crock Pot Pumpkin Pie Applesauce
serves 8-12

8 apples, peeled, cored and cubed
1/2 c. Orange juice

1 t. Cinnamon

1/2 t. Nutmeg

1/2 t. Allspice

1/4 c. Maple syrup

15 0z. can pumpkin purée

Add all ingredients to crock pot, stir and cook on high for
3-4 hours.



Crock Pot Bread Pudding

This crock pot bread
pudding makes a great
breakfast or dessert!

If you could smell my house right now, it is sweet and a
little spicy with a creaminess swirling around with every
breath. Somehow, it is like a combination of slow Sunday
mornings and early weekday diner breakfasts. If you are
preparing your house for the Jewish holiday of Passover— this
is the ultimate way of using up the last of your chametz
(leavened bread). You can use any combination of plain breads,
but I'd recommend using white, wheat, french, italian.. even
leftover hamburger or hot dog buns if you’ve got them.
Honestly, this might be for dessert, but if I had more bread
to use, I would totally make it again for breakfast.

As this time of year seems to fill with baby and wedding
showers in preparation for summer celebrations, I would also
absolutely recommend making this to share at a brunch. Since
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it only takes three hours, you can start it when you wake up
and be ready to entertain guests with ease. For my male
readers and/or sports fanatics— you might be spending too many
nights staying up and watching March Madness basketball games;
start the following day with this hearty dish to help wake you
up and fill you up (and maybe even absorb that last bit of
“adult beverage” festering in your belly).

So no matter what catagory you might fit into from this post,
I think you all will fall in love with this sweet dish. Enjoy!

6 c. cubed bread
8 eggs, beaten

4 cups milk

1/4 c. sugar

1 t. cinnamon
pinch nutmeg

1 t. vanilla

2 T. maple syrup
1/2 c. raisins

Throw all the bread cubes into the crock pot first. Then, in a
separate bowl, mix together the eggs, milk, sugar, cinnamon,
nutmeg and vanilla. Pour mixture onto the bread crumbs and
make sure all pieces are coated. In another separate (small)
bowl, mix together the raisins and maple syrup and then
sprinkle the coated fruit on top of the swelling bread in the
crock pot. Cook on high for 2.5 to 3 hours. You want to make
sure the eggs are cooked through and there isn’t any liquid
left.



