Apple / Blueberry Extra-Crisp 
(adapted from an apple crisp recipe at allrecipes.com):
Ingredients:
2 cups flour


1 ½ cups packed brown sugar



3 cups rolled oats

1 ½ cups softened butter



1 teaspoon cinnamon

4 cups peeled, cored, sliced apples



½ teaspoon nutmeg

4 cups whole blueberries

Note: Other fruits can be substituted such as peaches, strawberries, raspberries, etc.

Preheat oven to 350 degrees.  

In a large bowl combine the flour, oatmeal, cinnamon, nutmeg, and brown sugar.  Add butter a little at a time – mixing until crumbly.  Feel free to add additional oatmeal if the texture is not what you like.  I actually find it’s easiest to mix this with your hands.  

Press ½ of the mixture into the bottom of a 9 x 13 baking dish.  Evenly distribute the fruit.  Add remaining crumb mixture as a topping….evenly distributing and pressing it to create a sort of a top ‘shell’.
Bake at 350 degrees for 45 to 50 minutes (or until the topping is crispy and the fruit is cooked.

