Better Than Ever Berry Crisp
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Recipe by: Laura Vitale
Serves 6

Prep Time: 15 minutes
Cook Time: 45 minutes

Ingredients

For the berries:

6 cups of Mixed Berries
1/4 cup of Sugar

__1/3 cup of Flour

__1 Thsp of Vanilla

For the topping:

1/2 cup of All Purpose Flour

__3/4 cup of Oats, quick cooking or old
fashioned

___1/2 cup of Brown Sugar

__1/3 cup of Cold Butter, cut into small pieces
___1/2 tsp of Cinnamon

1) Preheat your oven to 375 degrees,
grease an 8x8 pan and place it on a foiled
lined baking sheet, set aside.

2) In a bowl, toss together the berries with
the flour, sugar and vanilla, add mixture to
a greased 8x8 inch pan and set aside.

3) In a bowl, add all the ingredients for the
topping, cut the butter in by using a fork or
a pastry cutter until the butter is evenly
distributed in the dry ingredients.

4) Scatter the topping on the berries, pop it in the oven for about 45

minutes or until golden brown and bubbly.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!
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