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Boston Medical Center

Preventative Food Pantry:  (617) 414-3834 or (617) 414-5263

Food Demonstration Kitchen:  (617) 414-3840 or www.bmc.org 
Fresh Peach Crisp
Makes 6 servings
Ingredients:
6-8 large peaches 
½ cup 100% apple juice

1 tablespoon cornstarch

2 tablespoons brown sugar or 1 tablespoon Splenda® Brown Sugar
½ teaspoon cinnamon

1 cup low-fat granola cereal
Directions:
1.  Preheat oven to 375 degrees.  

2.  Peel, dice peaches.   Put in a medium bowl and mix with the apple juice, cornstarch, brown sugar, cinnamon.

3.  Place into a greased 8 X 8 inch baking pan.

3.  Top with granola.
4.  Bake for 30 minutes.

Recipe suggestion:  
· Serve with a spoonful of Greek vanilla yogurt or frozen yogurt.

· For canned peaches use 3 (15-ounce) peaches packed in juice, drained.  Use the peach juice instead of the apple juice.

Nutritional Information per serving:

Calories:  185


Carbohydrates: 32 g  

Total Fat:  4 g


Cholesterol: 0 g  

Saturated Fat: 1 g


Dietary Fiber: 4 g
Sodium:  88 mg


Protein: 1 g
Recipe by Tracey Burg, RD
