
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Ingredients 

Directions 

• 1 cup of diced fruit (some berries 

will not need dicing) 

• 1/4 cup cold butter 

• 1/4 cup brown sugar 

• 1/4 cup oats 

• 1/4 cup whole wheat flour 

• 2 Tbsp orange juice 

 

 

1. Put the cup of fruit in the bottom of a small pie tin. 

2. Add a little orange juice and mix. 

3. Put the oats, brown sugar, whole wheat flour, and sliced butter in bowl and mix until incorporated.. 

4. Put the mix on top of the fruit and bake for 25-30 minutes. 

5. Let cool down and enjoy! 

Yield: 2 cups 

Serving Size: 1/2 cup 

Total Cost: $2.42 

Price per serving: $0.61 

Fresh Berry Crisp 
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Second Harvest is an equal opportunity provider. 

• Top with ice cream for an even sweeter taste! 

• Mix different fruits for varying tastes. 

• Like more crumble on top?  Add more oats! 
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