Fruit Crisp
(From CSA Member Beth Maurer)
4 c. prepared fruit
1 C. sugar
1 ¼ C. flour
1 tsp. cinnamon
1 C. firmly packed brown sugar
½ C. old-fashioned oatmeal
½ C. unsalted butter, melted but not hot
Directions: Preheat oven to 375°. In a large bowl combine fruit with sugar, ¼ C. flour and cinnamon. Transfer
into baking dish or individual cups. In another bowl (or melted butter pan) combine remaining cup of flour,
brown sugar, oatmeal and butter, mixing well. Sprinkle over the fruit mixture and bake for 35 mins. or more
until topping is golden brown and fruit is tender. Serve warm with vanilla ice cream.

