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OHIO STATE UNIVERSITY EXTENSION 

 

Peach and Berry Crisp 34 

Serving Information 
Serves 16 (one serving = ½ c.) 

Ingredients 
6 c. fresh or frozen sliced peaches, peeled 

and drained 
2 c. fresh or frozen blueberries, raspberries, 

or blackberries 
3-4 Tbsp. Splenda 
½ tsp. ground nutmeg 
¼ tsp. cinnamon 
½ c. oatmeal  
4 Tbsp. flour 
2 Tbsp. packed brown sugar 
2 Tbsp. reduced calorie margarine 
¼ tsp. cinnamon 

 
Equipment 

 x  baking dish 
Small bowl 
Medium mixing bowl 
Measuring cups and 
spoons 

 

Directions 
1. Preheat oven to 375ºF. 
2. Combine peaches and berries in an ungreased   baking dish. 
3. Mix sweetener, nutmeg and cinnamon in small bowl; sprinkle over fruit and stir 

gently. 
4. In medium bowl, mix oatmeal, flour, brown sugar, margarine, and cinnamon

together; spread over fruit. 
5. Bake uncovered, 35-40 minutes. 

 
 
 
 
 

Source: Diabetes Education Program WVUES 1999-2000 


