
Ingredients
Filling

•	 5 cups strawberries, quartered
•	 5 cups rhubarb, diced
•	 ¼ cup honey
•	 1 tablespoon orange zest
•	 Juice from 1 orange

Topping

•	 2 cups granola cereal
•	 ½ cup old-fashioned rolled oats
•	 ½ cup brown sugar
•	 ½ cup unsalted butter, melted
•	 1 teaspoon ground cinnamon 
•	 ¼ teaspoon salt

Directions
1.	 Preheat oven to 375 degrees.
2.	 In a large bowl, mix filling ingredients 

together well, and spread into a 9 by 13 inch 
baking dish.

3.	 In a separate bowl, mix cereal, oats, sugar, 
salt and cinnamon.

4.	 Drizzle melted butter over top this mixture 
and stir until crumbly consistency forms.  

5.	 Spread topping over fruit mixture.
6.	 Bake for 35-45 minutes until top is crisp and 

fruit mixture is bubbly.

Strawberry Rhubarb Crisp
This fruit crisp is a good source of vitamin C, which helps your immune system to 
keep you healthy!  Serve with a dollop of yogurt for an extra special treat!

Please note: nutritional values are 
approximate.

Serves 12 

Visit our website for more great recipes and program information- http://lpi.oregonstate.edu/healthyyouth

Recipe 12
About 1 Cup


