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BLUEBERRY CRISP
4 cups blueberries
2 tablespoons sugar
2 tablespoons flour

Topping:
2 tablespoons soft margarine or butter
2 tablespoons brown sugar

1/4 cup flour

3/4 cup oats

1/2 cup chopped walnuts or almonds
1/4 teaspoon cinnamon

In a medium bowl, mix blueberries with sugar
and 2 tablespoons of flour. Lightly coat a
2-quart baking dish with cooking spray and pour
in the blueberry mixture. In a medium bowl, use
a fork to combine the remaining ingredients
until crumbled. Sprinkle over blueberries. Bake

Q% § ’ . : N in preheated 375 degree F oven for 40 minutes
_’;-7\," Mgy 7 Y . ! ; o ) or until the top is golden brown and the fruit is
; ' : bubbly. Makes 6-8 servings.
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