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Simple enough to make on-site with a few premeasured 
ingredients, this summery crisp can also be assembled  
up to 6 hours ahead, then chilled until it’s ready for  
the grill. Package the topping mixture separately and  
add just before grilling. 

Prep: 15 minutes   Grill: 25 minutes   

1/3 	 cup granulated sugar

5 	T bsp. all-purpose flour

1 	T bsp. lemon juice

11/4	� tsp. apple-pie spice (or 1 tsp. ground cinnamon  
and 1/4 tsp. ground nutmeg)

6 	� medium peaches (about 2 lb.), peeled, pitted,  
and cut into thin slices

1 	 cup fresh raspberries

3 	T bsp. packed brown sugar
1/3 	 cup low-fat granola
1/4 	 cup cold butter
1/4 	 cup pecans, coarsely chopped

	 Vanilla ice cream (optional)

In a large bowl combine granulated sugar, 2 tablespoons of the flour, 
lemon juice, and 1⁄4 teaspoon of the apple-pie spice. Gently stir in peaches 
and raspberries. Transfer to an 81⁄2≈11⁄2-inch round disposable foil 
baking pan. For the topping, combine the remaining flour, remaining 
pie spice, brown sugar, and granola. Using a pastry blender, cut in butter 
until mixture resembles coarse crumbs. Stir in nuts. Sprinkle topping 
evenly over fruit mixture.

For a charcoal grill, arrange medium coals around outer edge of 
grill. Test for medium-low heat in center of grill. Place crisp in pan on 
the center of the grill rack. Cover and grill for 25 minutes or until fruit 
mixture is bubbly in center. (For a gas grill, preheat grill. Reduce heat to 
medium-low. Adjust for indirect cooking. Add pan to grill rack over unlit 
side. Cover and grill as above.) If desired, serve warm with ice cream. 
Makes 6 servings.
Per serving: 287 cal., 12 g total fat (5 g sat. fat), 20 mg chol., 73 mg sodium, 46 g carbo., 5 g dietary fiber, 3 g protein.
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