PLUM APRICOT KUCHEN

· 4 large plums (ripe but firm) sliced about 1/3" thick 

· 8 large apricots (ripe but firm) sliced about 1/3" thick 

· 4 sticks of butter (2 cups) at room temperature (softened) 

· 1 1/2 cups granulated sugar 

· 1 teaspoon almond extract 

· 4 cups all-purpose flour 

· 1/2 cup sliced almonds 

· 1/2 lemon for squeezing 

· cinnamon and sugar for sprinkling (about 1/2 cup of the mixture) 

 Preheat your oven to 350-degrees.

With a stand or hand mixer mix together the butter and sugar until the butter is fluffy. Add the almond extract and mix until incorporated. Add the flour and mix until the dough comes together. It shouldn't be gooey but it shouldn't be too crumbly. It should be about pie crust texture so it holds together. If your dough doesn't look like this you can add a bit more flour to get here:

   


 

Dump out dough onto a greased (there is so much butter you probably don't really need to grease it, but I did, so just to be sure...) jelly roll pan, or large cookie sheet. (Mine measures 13"x18".) 



Press the dough into the pan with your fingers so it is evenly spread. It doesn't need to be totally flat.



 Now the fun part: arrange the plums and apricots on the dough. I chose alternating stripes. Squeeze half a lemon over the fruit.



Sprinkle with sliced almonds.



Sprinkle with cinnamon sugar.



Bake at 350-degrees for one hour. The crust should be golden brown around the edges and lightly firm. The fruit should have released some bubbly juices.



Serve warm! 




This would be really tasty with a bit of heavy cream poured over it, or some vanilla ice cream if that is your speed (I would take the cream over the ice cream) but I love it plain. It's hardly plain. There was hardly a crumb left.



