Passover Berry Crisp
6-8 servings

Ingredients:

Cooking spray 1 teaspoon ground cinnamon

4 cups sliced fresh strawberries 1/2 cup matzah meal

1-1/2 cups fresh blueberries 1/4 cup white or brown sugar

2 teaspoons fresh lemon juice 1/4 cup sliced almonds

1/3 cup sugar 2 tablespoons butter or margarine, melted

1/2 teaspoon salt
Directions:

1. Preheat oven to 350°F. Spray an 11 x 7” baking dish. Combine berries, lemon juice, 1/3
cup sugar, salt and cinnamon in the baking dish.

2. In abowl, combine the matzah meal, 1/4 cup sugar, almonds, and melted margarine

and stir well. Sprinkle over berry mixture. Bake at 350°F for 30-40 minutes or until the
top is browned.
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