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Recipe for:  Fresh Apricot Crisp


4 cups fresh apricots			1/3 cup flour


¼ cup white sugar				½ cup brown sugar


½ cup flour					½ teaspoon cinnamon


6 tablespoons butter, softened		1 cup rolled oats





Preheat oven to 350(.  Spray 9 x 13” pan with food release cooking spray.  Place apricots in pan, sprinkle with 1/3 cup flour and lightly toss.  Distribute apricots evenly over bottom.  In medium bowl, combine sugars, ½ cup flour, cinnamon, butter and oatmeal to form a crumb-type mixture.  Sprinkle over apricots.  Bake in preheated oven 35-40 minutes or until fruit is soft and topping is lightly browned.  Serve warm or cooled…delicious either way! 





                                                                   





Recipe for:  Apricot Nut Bread


1 cup dried apricots, chopped		¾ cup boiling water


3 cups all purpose flour			1 tablespoon baking powder


½ teaspoon salt				1/3 cup butter or margarine, room temp.


1 cup sugar					2 eggs


½ cup light corn syrup			1 cup chopped pecans





Preheat oven to 350(.  Grease lightly 9 x 5 x 3 loaf pan.  Pour boiling water over apricots and let stand 15 minutes. Mix together flour, baking powder and salt.  In large bowl, blend butter, sugar, eggs and corn syrup mixing until smooth and well blended.  Stir in apricots with water and nuts.  Add dry ingredients gradually.  Spoon batter into prepared pan.  Bake in preheated oven 1-1 ¼ hours or until toothpick inserted comes out clean.  Cool 10 minutes before removing from pan.  Cool on rack.  





Optional: substitute up to half of the all-purpose flour for whole wheat if desired. Walnuts can be used instead of pecans.                                                                       
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Recipe for: Apricot Almond Dessert Pizza


10 small fresh apricots, pitted and quartered


1/3 cup granulated sugar


1 cup almond meal


½ cup confectioner’s sugar


1 egg


1 – 9” refrigerated pie crust


1/3 cup apricot or raspberry jam, melted





Preheat oven to 350(.  Roll pie crust out onto large baking sheet (or baker’s stone).  Toss the quartered apricots in bowl with 1/3 cup granulated sugar.  In another bowl, combine almond meal, confectioner’s sugar and egg to form a paste.  Spread almond paste over pie crust leaving ½ inch around edges.  Arrange sugared apricots over paste.   Fold in crust just covering the outer edges of the apricots/paste.  Crimp edge of crust with fork or pinch with fingers.  Bake in preheated oven about 40 minutes or until crust is golden brown.  Brush the melted jam over the hot “pizza” and serve immediately.    


                                                                      








Recipe for: Apricot Carrots





2 tablespoons butter		6 carrots, peeled and sliced


½ cup chicken broth or water	½ cup dried apricots, coarsely chopped


1 teaspoon honey			1 teaspoon cider vinegar


¼ teaspoon ground cinnamon	2 green onions, finely chopped w/stems


Salt and pepper to taste





In medium saucepan, saute carrots in butter over medium heat about 3 minutes.  Add broth/water, apricots, honey, vinegar and cinnamon.  Cover and simmer 4 minutes.  Stir in green onions, cover and simmer an additional 2-3 minutes.  Season to taste with salt and pepper. 
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Recipe for: Pork, Apricot & Red Onion Kabobs   


Vegetable oil for grates


¼ cup apricot jam


1/8 teaspoon cayenne pepper


Coarse salt and ground pepper


1 lb  pork loin cut into 20-1” cubes


8 apricots, pitted and quartered


1 red onion, cut into 2” wedges, layers separated





Heat grill to medium and lightly oil grates.  If not using metal skewers, soak four 12” wooden skewers in water for 15 minutes. Make basting sauce by combining jam, cayenne pepper and 1 T water over medium heat until jam is liquified.  Season with salt and pepper.  





Onto each skewer, alternately thread 5 pieces of pork with 8 apricot and 4 onion, beginning and ending with pork.  Grill kabobs, turning occasionally and brushing with basting sauce, until pork is cooked through and apricots begin to char, 12-14 minutes. 
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Recipe for: Sweet & Sour Apricot Chicken





3-4 large boneless, skinless chicken breasts, cut into strips


2 T cooking oil			


½ cup sliced sweet bell peppers, any color


6 fresh apricots, pitted and halved








In skillet (or wok), stir fry chicken over high heat in oil for 10 minutes or until tender and golden brown. (While chicken is cooking, prepare stir-fry sauce.)  After 10 minutes of stir-frying chicken, add bell pepper and stir fry another 5 minutes.  Add apricots and stir fry another 1 minute.  Pour sauce mixture over chicken, stirring until thickened.  Remove from heat.  Serve over rice.                                                                        





In place of water in stir-fry sauce recipe, substitute pineapple juice.  Feel free to add a few chunks of canned pineapple with the apricots. 





Stir-Fry Sauce: Combine in bowl


¼ cup water	2 T cornstarch


3 T soy sauce	½ cup sugar


3 T catsup	2 T catsup


½ cup cider or white vinegar
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