
Peach Crumble Pie

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Serves 8

Prep Time: 20 minutes
Cook Time: 1 hours 0 minutes

Ingredients
__1 9 Premade Pie Crust
__8 Large Peaches, peeled, stone removed
and cut into large chunks
__1/3 cup of All Purpose Flour
__2/3 cup of Vanilla Sugar or Granulated
Sugar with a splash of vanilla extract
__Juice of 1/2 Lemon
__

For the topping: 
__1 cup of All Purpose Flour
__1 cup of Quick Cooking Oats
__1/2 cup of Brown Sugar
__1/2 tsp of Ground Cinnamon
__1/4 tsp of Salt
__1/2 cup of Unsalted Butter, cold and cut into
small pieces
__

1) Preheat your oven to 375 degrees (I
accidentally said 350 in the video but the
right temperature is 375 degrees) grease a
9 pie plate, line it with the pie crust, crimp
the edges and set aside.

2) In a large bowl, toss the peaches with
the flour, sugar and lemon juice, once they
are well combined, add the filling to the pie
crust and set that aside.

3) In a large bowl, add the flour, sugar,
butter, cinnamon and salt and using a pastry cutter, mix the ingredients
together until the butter is evenly distributed and chopped up enough to
resemble the shape of peas, stir in the oats.

4) Evenly scatter the topping on the peaches, then put the pie on a
baking sheet and pop it in the oven to bake for about an hour or until the
top is a lovely golden brown color. Make sure the pie cools for about 4
hours or until fully cooled before serving.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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