Classic Rhubarb Crisp Recipe

This Classic Rhubarb Crisp Recipe is just like Grandma used to
make! Just 8 ingredients is all it takes to make this delicious
dessert.
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Ingredients

Rhubarb Layer

» 4 cups of rhubarb cut into 1/2" pieces

e 1 cup sugar

1/3 cup flour

1/2 tsp cinnamon

Topping

e 1/2 cup butter, melted

o 1/2 cupold tashioned oats

1 cup flour

¢ | cup brown sugar

1/2 tsp salt

L/2 tsp cinnamon

Instructions

1. Heat oven to 375 degrees.

2. Mix rhubarb, sugar, 1/3 cup flour and 1/2 tsp cinnamon in an 8" x 8" glass baking dish
3. Mix butter, oats, | cup flour, sugar, salt and [/2 tsp cinnamon in a medium bowl.

4. Sprinkle topping over rhubarb mixture.

5. Bake for 30 minutes — 35 minutes.
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