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Peach-Ginger Crumble 
Yield: 6 Servings (148 Calories per ½ cup serving) 

 
4 cups peeled, sliced fresh          Vegetable Cooking Spray 
       peaches                                  10 gingersnaps, crumbled 
2 tablespoons sugar                    ¼ teaspoon ground nutmeg 
1 tablespoon all-purpose flour  2 teaspoons margarine, softened 
 
1. Combine peaches, sugar, and flour in a large bowl; toss gen-

tly.  Coat a shallow 1-quart baking dish with cooking spray.  
Spoon mixture into dish; let stand for 15 minutes. 

2. Combine gingersnaps, nutmeg, and margarine, 
blend well.  Sprinkle evenly over peach mix-
ture.  Bake at 375° F for 30 minutes or until 
peaches are tender.  Serve warm.  

 
Nutrition Facts: Protein: 1.9, Fat: 3.7, Carbohydrate: 
28.5, Cholesterol: 5, Iron: 0.9, Sodium: 33, Calcium: 31. 


