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T O T A L  T I M E

60 min

P R E P

10 min

C O O K

50 min

S E R V E S

9

P E R  S E R V I N G

$1.11

C A L O R I E S

165 kcal

Indulge in the delightful flavors of summer with our Triple-Berry Granola Crisp, a dessert that

perfectly balances sweetness and tartness. This scrumptious treat is not only a feast for the taste

buds but also a wholesome option, as it is completely dairy-free. Imagine the vibrant colors of

organic...

Ingredients

8 oz bag Cascadian Farm® frozen organic
blueberries

10 oz bag Cascadian Farm® frozen organic
strawberries

10 oz bag Cascadian Farm® frozen organic
raspberries

¼ cup sugar

2 tablespoons Gold all-purpose flour 1½ cups Cascadian Farm® organic oats &
honey granola

1 serving Ice cream or whipped cream, if desired

E Q U I P M E N T   Oven, Glass baking pan
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Method

1 Heat oven to 375°F. In ungreased 8-inch square (2-quart) glass baking dish, mix frozen berries, sugar
and flour until fruit is coated.

2 Bake uncovered 20 minutes. Stir fruit mixture.

3 Sprinkle with granola.

4 Bake 15 to 20 minutes longer or until light golden brown and bubbly.

5 Let stand 5 to 10 minutes before serving.

6 Serve warm with ice cream.

Nutrition per serving

165
K C A L

3 g
P R O T E I N

4 g
F A T

30 g
C A R B S

Saturated Fat 0.6 g · 4% of daily needs

Fibre 4.4 g · 18% of daily needs

Sugar 15.2 g · 17% of daily needs

Sodium 7.7 mg · 0% of daily needs

Cholesterol 0.5 mg · 0% of daily needs

Vitamin C 29.2 mg · 35% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/triple-berry-granola-crisp-19177
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