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1/3 cup nuts (chopped; optional)
Mix until crumbly. Evenly sprinkle topping over fruit. Bake in preheated oven at 375F until fruit bubbles and top is golden
brown, about 30 minutes; may take longer if using frozen fruit.
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Don'’t have four kinds of berries or fruits? Use more of the same kind. This recipe works well with fresh, frozen or canned

fruits. Adjust the amount of sugar to the sweetness of the fruit.
= fruits. Adjust th t of sugar to th tness of the fuit u
= 1% cups each of four fruits (6 cups fotal): raspberries, blueberries, blackberries, boysenberries, strawberries, sour cherries, L
= peaches, apples =
| Mix together and pour into 10-inch deep dish pie pan. |
- Alternatively, the fruits can be cooked with % cup water, %-1/2 cup sugar (depending on the sweetness of the fruit) and 2 F
i) tablespoons cornstarch to thicken before baking. [
| % cup flour [

% cup rolled oats
_ 3 tablespoons butter E
=1 2 tablespoons oil =

% cup brown sugar
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