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Hmoumt Measurs Imovredient - Freparation Method
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ad cup sliced almonds
SRR mup sll-purposs flour
18 oup limhd breown susser - packed
104 cup ELIGAT
L2 beaspoon warilla extract
i teaspoon gronned cinnamnon
a4 teaspoon zalt
& tablsseoorns  wnsalted butier - melisd
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tablespoon cornstarch

porcls frorpen sweet cherriss
tablespoon lamon duios
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Toppino: Finsly chop U054 cop slmoncds. Combins flour, brown sugsr, suoar, wanills, cinmamon,
=alt, arnd chopped a8lmonds in s bowl. St in melted bother until it rezembles wet zand amd

r v Tlour vemains.

Toast vemairndng U2 cup almonds in s nonstock skillet over med-low heat ontil dust beoinning
tor beossr, aboot G4 ominotes. Hodd Yloor mixbors ardd cook, stivvins cornstartla, urdil liobily
precwmsd, &3 minutes: Dransfer o plats o cool, Mips ool skillet.

Fillimms Combirns 2 fablesspoons suosv and cornstacch in small bowel; set asice. Combins

chserriss, lemon Juics, wanillas, salt almond exbract, ardd remsindng suosr in skillst. i"'z"s*n'x-”a‘r
ard cook over meciumn heat until cherriss 'H”l:si“ andd relesse julos, about Tominutes, stiveing
malfway threouoh cooking, Uncowey, stiv in dried chervies, and simmer until cherrises are

terder, about 3 minutes,

Stivo im covnstarch mixture andd simmer, stivreino constantlyg, until thickernsd, 1-3 minutes.
Famove skillet from heat and disteibote topping ewvenly over Tilling, Eeburn skillst fo med-
Tong bemat s cook orndil filling i3 bubbling svoundd edoss, sboul 3 minubss. Bemove Yrom hest
st let oool et least 30 mirotes beforse Sevving.



