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HOME COOKING
with Cathy

Filling:

Crumble topping:

Directions:
1.	 Preheat  oven to 350 degrees F.

2.	 In a large bowl, combine the blueberries, sliced peaches, lemon juice, lemon zest, vanilla extract, sugar and 
flour. Gently toss until fruit is well coated. Let the fruit mixture sit while you are preparing the crumble topping. 

3.	 For the crumble topping: in a large bowl, combine the flour, oatmeal, brown sugar, granulated sugar, salt and 
cinnamon.  Stir together with a whisk.  Mix in the butter with your fingers until the mixture comes together and 
you have big crumbles.  

4.	 Place the fruit mixture in a 2 quart ceramic or glass baking dish. You can also use an 8 inch square cake pan.   
Sprinkle the crumble mixture evenly over the fruit. Place the pan on a baking sheet lined with parchment paper 
and bake for 40-45 minutes, or until the tops are browned and crisp and the juices are bubbly.  Serve warm or 
room temperature. This dessert could also be served with ice cream or whip cream. 

5.	 	5.	 Serves 6-8 people 

Hello there.  I chose a dessert 
recipe for this month because we 
have such wonderful fruits right now 
in Ontario.  Two of my favourites are 
blueberry and peach.  This recipe 
is from a website called twope-
asandtheirpod.com.  I have used 
their recipes in the past and they 
are always very good and reliable. 
Please enjoy! 

•	 2 cups blueberries
•	 2 ½ cups peeled and sliced  

peaches (5-6 peaches)
•	 1 Tbsp. fresh lemon juice

•	 1 tsp. lemon zest
•	 ¼ tsp. vanilla extract
•	 ½ cup granulated sugar
•	 ¼ cup all-purpose flour

•	 ½ cup all -purpose flour
•	 ½ cup old-fashioned oats-( not instant oats)
•	 1/3 cup brown sugar
•	 ¼ cup granulated sugar

•	 ½ tsp. salt
•	 1 tsp. cinnamon
•	 6 Tbsp. cold unsalted butter, diced

Blueberry Peach Crumble
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ANNIVERSARY OFFER 
Thank you Clarington for your support! 

Come in to the office today for a complimentary hearing 
assessment or denture consultation and receive FREE 

SUNGLASSES until September 30, 2017.

VISIT US ONLINE: NULIFEHEARING.COM VISIT US ONLINE: CLARINGTONDENTURECLINIC.CA
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Celebrating 
8 years!

ALL REFERRED FRIENDS & FAMILY 
RECEIVE 5% OFF 

HEARING AID AND DENTURE 
SERVICES

Services 
- Hearing Assessments 
- Rechargeable Hearing Aid 
-  Service all Manufacturers 
- Repairs & Batteries

Services 
- Implant Supported Dentures 
- Full Upper and Lower Dentures 
- Same Days Repairs and Relines 
- Complimentary Consultations

celebrating 10 
years!


