Bubbly Fruit-Filled
Crumbly Crisp + Wondrous
Whipped Yogurt
+ Berry Lovely Lemonade
+ Garden Veggie Dippers +
Royal Ranch Dressing

bubbly fruit-filled crumbly crisp

chop + slice + add
Chop ½ C fresh or frozen berries into a small dice. Slice small berries in halves. Add
berries to a mixing bowl. If your berries are frozen, defrost them in the microwave: Add ½
C frozen berries to a microwave-safe mug or bowl and microwave (use defrost setting) for
25-30 seconds.

measure + slice + squeeze + mix
Measure ½ tsp cornstarch and 2 tsp sugar and add those to the berries. Slice 1 lemon
in half and squeeze its juice into the mixing bowl with the berries. Watch for seeds! Mix!

measure + slice + squeeze + mix
Add ⅓ C quick-cooking oats, 2 tsp brown sugar/maple syrup, and 2 T olive oil to a
:: continued ::

mixture to the bottom of it. Follow with a spoonful of oat crisp mixture. Repeat until you’ve
used all of your berries, ending with a topping of oat crisp.

smoosh + cover + microwave
Smoosh everything all together a bit, then cover the mug with a damp paper towel.
Microwave on high for 2 minutes. Carefully wait a few minutes to let cool for at least 1
minute before digging in!

dollop + eat
Top with a dollop of WONDROUS WHIPPED YOGURT (recipe below) and ENJOY!

wondrous whipped yogurt

measure + add + whisk
Measure and add ¼ C Greek yogurt, 2 tsp maple syrup/brown sugar, ¼ tsp vanilla
extract, and a pinch of cinnamon to a mixing bowl. Whisk until yogurt is light, fluffy,
and looks like a cloud!

taste + top
Taste! What does it need? More sugar? More cinnamon? More vanilla? Adjust and taste
again. Top your Bubbly Fruit-Filled Crumbly Crisp with a dollop of whipped yogurt,
Cheers with BERRY LOVELY LEMONADE (recipe below) and ENJOY!

royal ranch dressing
ALL veggies are very good for the brain! We’ve included this recipe for homemade yogurt
ranch dip for your kids to snack on with veggies — and power up their brains while they
make their Berry Lovely Lemonade sweet treat.

mix + chop + slice + dip
Use a spoon to mix all ingredients together! Then chop or slice your veggies into bite-sized
pieces. Different colored veggies have unique benefits: Dip your Garden Veggie Dippers
[from list below) in your Royal Ranch Dressing and delight!
•
•
•

Celery stalks (1-2)
1 mini cucumber or ¼ large cucumber
Cherry tomatoes (3-5)

:: continued ::

•
•
•

Red radishes (1-2)
Jicama sticks (2-3)
Red, orange, or yellow bell pepper (½)

berry lovely lemonade

chop + slice + add
Chop ¼ C fresh or frozen berries into a small dice. Slice small berries in halves. Add
½ C ice and chopped berries to a drinking glass.

measure + add + microwave
Measure and add ¼ C water and 2 T sugar to a clean microwave-safe mug. Microwave
for 45 seconds.

measure + add + microwave
Pour sugar/water mixture into the drinking glass with berries. Slice 1½ large lemons in
half and squeeze juice into the glass.

:: continued ::
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equipment list
Microwave
2 microwave safe mugs
Measuring spoons
Measuring cups
Whisk
Spatula
Butter knife or other kid-safe
knife

Cutting board
Clean, damp dish towel
Soap for cleaning hands
2 or 3 cereal or mixing bowls
Drinking glass
2 paper towels
Spoon

shopping list
Bubbly Fruit-Filled
Crumbly Crisp
½ C fresh or frozen
berries
½ tsp cornstarch
2 tsp sugar
½ lemon
⅓ C quick-cooking oats
2 tsp brown sugar or
maple syrup

Wondrous Whipped Yogurt
¼ C full-fat plain Greek
yogurt
2 tsp maple syrup or
brown sugar
¼ tsp vanilla extract
pinch of cinnamon

2 T olive oil

Berry Lovely Lemonade
¼ C water
2 T sugar
1½ large lemons
¼ C fresh or frozen berries
:: shopping list continued ::
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shopping list

continued

Royal Ranch Dressing
1 green onion OR pinch
of onion powder
pinch of salt
pinch of black pepper
squeeze of lemon

Optional herbs to add:
dried basil
dried dill
fresh basil
parsley

2 T full-fat Greek yogurt
pinch garlic powder

Tasty Garden Veggie Dippers
1 to 2 celery stalks
1 mini cucumber or ¼
large cucumber
3 to 5 cherry tomatoes

:: continued ::

1 to 2 red radishes
2 to 3 jicama sticks
½ red, orange, or yellow
bell pepper

fun food facts
Tasty Berry Crisps!
★

Fresh raspberries and blackberries will often have teeny hairs attached to
them. If your berries are fresh, look at them closely. Do you see any hairs? These are
called “styles,” and they are there to protect the berries. You can eat these!

★

A crisp is a dessert of baked fruit blanketed under a crumbly, crispy topping of
oats, butter, and sugar.

★

Crisps are almost the same as crumbles, which is the name for dessert in Great
Britain, and also where the first crumble is said to have been made.

★

During wartime, common ingredients were often rationed. During the 2nd World
War, it wasn’t easy to get ingredients necessary to make a pie; this is when the crumble
(and crisp) were invented.

★

You can make a crisp with pretty much any fruit, as long as it bubbles when
cooked: peaches, apple, rhubarb, cherries, plums, berries, etc! You can even make a
tomato crisp!

Time for a laugh!
Why didn’t the turkey eat dessert?
Because it was already stuffed!
What fruit is square and green?
A lemon in disguise!
What do you call a berry patch on a windy day?
Blewberries!
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