Cranberry-Walnut Crisp 

Adding tart cranberries to cinnamon-spiced walnuts definitely reminds me of the holidays, but these flavor profiles are popular enough to be enjoyed year-round as well. I’ve had people who don’t even care for cranberries crave these delectable pops.
YIELD: 2 DOZEN PIE POPS 

INGREDIENTS:

1 recipe Homemade Pie Pop Crust (page 13), or 4 unbaked store-bought or homemade 9" (23 cm)-diameter piecrusts 

CRANBERRY-WALNUT FILLING 

2 C (12 g) fresh or frozen cranberries 

1 C (116 g) chopped walnuts 

¼ C (201 g) brown sugar 

1 large egg 

½ C (95 g) granulated sugar 

⅓ C (76 g) butter, melted and cooled 

½ C (49 g) all-purpose flour 

CRISP TOPPING 

1 C (201 g) brown sugar 

¾ C (74 g) all-purpose flour 

¾ C (80 g) old-fashioned or quick rolled oats (not instant) 

½ tsp ground cinnamon 

¼ tsp salt 

½ C (114 g) cold butter 

1 large egg white, beaten, for brushing
Preheat the oven to 325°F (162°C). Grease a 9-inch (23 cm)-diameter pie dish, and grease and flour a large baking sheet. 

To prepare the filling: Wash and drain the cranberries. In a large bowl, mix together the cranberries, walnuts and brown sugar. Spread in the prepared pie dish and pat down. 

In another bowl, combine the egg, granulated sugar, melted butter and flour; beat well. Spread the egg mixture on top of the mixture in the pie dish. 

Bake for 40 to 45 minutes. Remove from the oven and let cool to room temperature. Increase the oven temperature to 375°F (190°C). 

To prepare the topping: In a large mixing bowl, combine all the topping ingredients, except the butter. Using a pastry blender or a fork, cut the butter into the mixture until it resembles coarse bread crumbs. 

To assemble the pie pops: Flour both sides of the two piecrusts, then roll flat with a rolling pin. Using a 3-inch (7.6 cm) round cookie cutter, cut twenty-four rounds from the dough, twelve for the bottom crust and twelve for the top crust. 

Lay out the twelve bottom crusts on the prepared baking sheet. Brush each bottom crust with egg white, using a silicone basting brush. Press an 8-inch (20 cm)-long cookie stick firmly on top of the center of each bottom crust. 

Dispense a 1 ½-inch (about 4 cm) dollop of cranberry filling in the center of each bottom crust. Place a top crust over each bottom crust and press firmly around the sides only, sealing the filling inside.

Create a cookie stick dowel by cutting a 1-inch (2.5 cm)-long piece off the end of an 8-inch (20 cm)-long cookie stick. Use this dowel to crimp the sealed edges of the pie pop by pressing firmly on each side of the stick first, then move counterclockwise around the edges. This will keep the stick from moving around once the pie pop is baked. 

After each pop is sealed and pressed, brush more egg white on each top crust. Finally, sprinkle the top crusts with the crisp topping. 

Bake the sheet on the center rack of the oven for 15 to 18 minutes, until the crust is nice and golden. Then place the individual pops on a cooling rack. Allow to dry completely before handling and let cool for at least 15 minutes before serving.
