
Ingredients 

Directions 

Fruit Crisp Topping 

1 ½ cups ( one bag) of 
apple Crisp Topping 

¾ cup of oat 

½ cup of butter (one 
stick) 

 

 

 

Fruit Crisp Filling 

4 medium apples diced in 
small cubes (about 6 
cups) 

½ cup of brown sugar 

1 t. cinnamon  

½ cup whole wheat flour 
( or white) 

½ cup of juice-could 

be lemon or OJ 

1. Thoroughly mix the apple crisp topping with the oats. 

2. Work in with a fork or your fingers the butter until incorporated 

3. Fruit filling: mix all the ingredients together and put in a 9” by 13” pan 

4. Sprinkle the topping evenly over the fruit 

5. Cook at 350 for 12-15 minutes 

6. Let stand before cutting-add ice cream or caramel sauce! 

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