
Very berry crisp

Recipe credit

Adapted from the United States Department of Agriculture’s Fruit Crisp

About this recipe
Serves
8
Serving size
1/8 of prepared recipe
Time to make
10 minutes preparation; 30 minutes cook time
Special criteria
Vegetarian recipes

https://reallifegoodfood.umn.edu/snacks-and-sweets/very-berry-crisp
https://reallifegoodfood.umn.edu/taxonomy/term/156


Ingredients

Filling

2 12-ounce packages frozen mixed berries
1 tablespoon flour

Topping

3/4 cup flour
3/4 cup rolled oats
3 tablespoons margarine or butter
2 tablespoons vegetable oil
1/2 cup brown sugar
1/4 cup nuts, chopped

Directions

1. Heat oven to 375 degrees F.
2. Put berries and one tablespoon flour into a bowl. Mix gently.
3. Pour mixture into a 9” x 9” baking pan.
4. In a different bowl, mix together rolled oats, the rest of the flour, margarine, oil,

brown sugar and chopped nuts. Use your hands (or a pastry blender or knife) to
mix in the margarine or butter. The mixture will feel like crumbs.

5. Sprinkle the topping mixture over berries.
6. Bake in oven for 30 minutes.
7. Serve warm.
8. Refrigerate leftovers when you finish eating.

Tips and variations

You can substitute any fresh or frozen fruit for this recipe. If you are using fresh
fruit, you may need to adjust the cook time as some fruits will take longer to



cook.
Serve the crisp with non-dairy topping, low-fat whipped cream, or low-fat ice
cream for an indulgent treat.
Serve leftover fruit crisp for breakfast to turn a weekday morning into a special
occasion.

Recipe video

Nutritional info
Calories
275
Total fat
11.8 g
Saturated fat
1.4 g
Cholesterol
0 mg
Sodium
54.4 mg
Total carbohydrates
40.4 g
Dietary fiber
5.7 g
Protein
4.5 g
Total sugar
21 g
Allergens
Tree nuts
Wheat

View other recipe categories

Beverages

https://reallifegoodfood.umn.edu/beverages


Breads
Breakfast
Main dishes
Salads
Seasonings and salsa
Side dishes
Snacks and sweets
Soups

You may also like

Lo's blueberry coffee cake

 

https://reallifegoodfood.umn.edu/breads
https://reallifegoodfood.umn.edu/breakfast
https://reallifegoodfood.umn.edu/main-dishes
https://reallifegoodfood.umn.edu/salads
https://reallifegoodfood.umn.edu/seasonings-salsas
https://reallifegoodfood.umn.edu/side-dishes
https://reallifegoodfood.umn.edu/snacks-sweets
https://reallifegoodfood.umn.edu/soups
https://reallifegoodfood.umn.edu/breakfast/los-blueberry-coffee-cake
https://reallifegoodfood.umn.edu/breakfast/los-blueberry-coffee-cake

