Berry Crisp
3/4c.sugar
1/4 c. butter, softened
1 large egg
1/2 c. milk
2 c. flour
2t. baking powder
1/2t. salt
1 1/4 c. berries 
Cut the berries (if possible) into blueberry sized pieces)
Cream the sugar and butter. Add the egg. In a separate bowl combine the dry ingredients and stir into the wet ingredients, alternating with the milk. Fold in berries, and pour evenly into a greased (or sprayed) 8 x 8 inch pan (batter is fairly thick).

For the crumb topping:
1/2 c. sugar
1/3 c. flour
½ t. cinnamon
4T butter, softened
Mix together and sprinkle over top of the batter. Bake at 375˚ for approximately 25-35 minutes. Keep close watch on this, and don't be afraid to let it get really brown on top, if it needs to bake longer just put foil over the top and continue baking for a few minutes until center is baked.

