
BLUEBERRY-RHUBARB CINNAMON CRISP  serves 10  

    This recipe can be cut in half easily and baked in a 1 ½ - 2-quart casserole/pan.  

Preheat oven:  375 degrees Fahrenheit.  Grease a 9×13 casserole or metal baking 
pan (about 3 quarts) 

• 7 cups sliced rhubarb (cut into 1/2-inch pieces)  –approximately 2 
pounds 

• 4 cups fresh or frozen blueberries 
• 1 cup sugar 

In a large bowl, mix the fruit with the sugar and let rest 10 – 15 minutes.  Pour into 
a colander and briefly drain. Return the fruit to the bowl and stir in… 

• Juice of 1/2 lemon 
• 2 tablespoons all-purpose flour 

Tip the fruit mixture out into the casserole or pan, spread evenly, and then make 
the topping: 

• 1 stick (1/4 pound) cold, salted butter 
• 1 cup all-purpose flour 
• Pinch of sea salt 
• 1/2 teaspoon cinnamon 
• 1/2 cup EACH white granulated sugar and brown sugar 
• 1 1/2 cups old-fashioned oats 
• ½ cup pecans or walnuts, optional 
• 3 tablespoons melted butter, optional 

In a large bowl, mix together all of the ingredients except the melted butter.  Cut 
the butter into the dry ingredients until well combined — big crumbs — using a 
pastry cutter, your fingers, two knives, or pulsing slowly in a food processor fitted 
with a steel blade. 

Spoon the flour mixture evenly onto the fruit and, if desired, drizzle with the 
additional 3 tablespoons of melted butter, if using. Place casserole or pan on 
a large, rimmed baking tray. 

Bake 35 – 45 minutes or until the topping is browned and the fruit is bubbling up 
through or around the crisp. Let crisp cool on a rack at least 15 minutes before 
serving warm, at room temperature, or cold with a scoop of vanilla ice cream.   

Store tightly covered on the counter for up to 2 days or in the refrigerator for up 
to 5 days.         Copyright Alyce Morgan, 2014.  All rights reserved 


