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“You add a whole level of
rich flavor to this
dessert when you
replace the usual granu-
lated sugar in the filling
with caramelized
sugar,” Peel explains.

Pear ginger crisp with Let streusel cool. Increase oven to 375°.
crumbly streusel 2. Make pears: Peel and core fruit, cut into
SERVES & TIME 1%z hours 1-in. chunks, and mix gently in a large

Prebaking the topping adds crispness. bowl with lemon juice. Butter a shallow
STREUSEL 2-qt. baking dish and set aside.
/3 cup flour 3. Combine sugar and 2 tbsp. waterina
3 tbsp. granulated sugar 3- to 4-qt. pan. Cook over medium-high
13 cup packed light brown sugar heat until sugar begins to brown in 1 spot,
12 cup regular rolled oats 4 to 7 minutes. Swirling pan occasionally,
12 tsp. cinnamon boil until sugar is golden brown, 1to 2
Ya tsp. nutmeg, preferably freshly ground minutes more. Remove from heat, let cool
s tsp. salt about 30 seconds, then gently stir in pears
6 tbsp. unsalted butter, cut into small chunks (sugar will seize up in spots). Return pan
PEARS to heat and cook, stirring occasionally,
22 Ibs. firm-ripe Bartlett pears until sugar melts again, 2 to 3 minutes.
Juice of 1 lemon 4. Add marsala, ginger, raisins, vanilla,
Y2 cup granulated sugar and salt. Reduce heat and simmer, stirring
/s cup sweet marsala occasionally, until pears are just tender,
1/s cup chopped crystallized ginger 8 to 10 minutes. Using a slotted spoon,
13 cup golden raisins transfer pears to prepared dish. Add
1/ tsp. vanilla extract butter to pan and cook until melted.
Yatsp. salt Spoon mixture over pears.
2 tbsp. unsalted butter 5. Scatter streusel over pears, then bake
1. Make streusel: Preheat oven to 350° until fruit is bubbling, 15 to 20 minutes.
Line a rimmed baking sheet with parch- Let cool about 10 minutes. Serve warm,
ment. In a bowl of a stand mixer, mix dry with vanilla ice cream or créme fraiche.
ingredients. Add butter; mix on low speed Make ahead: Up to 3 hours, then reheat in
until crumbly. Spread in pan. Bake until @ 350° oven until warm, about 20 minutes.
golden at edges, 8 to 10 minutes; stir PER SERVING 195 CAL, 27% (108 CAL) FROM FAT,

2.6 G PROTEIN, 12 G FAT (7.4 G SAT.); 71 G CARBO

Bake until golden all over, 3 to S minutes (5.2 G FIBER); 120 MG SODIUM; 31 MG CHOL. B
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