
¾ Cup Sugar

3 tbsp flour

½ tsp ground nutmeg

½ tsp grated lemon peel

dash of salt

3 c sliced fresh/frozen rhubarb

2 ½ c chopped peeled fresh peaches or frozen unsweetened chopped

In Large bowl combine sugar, flour, nutmeg, lemon peel, salt, rhubarb and peaches.  Place in a greased 11x7x2 baking dish.

In a bowl combine the following:

½ c flour

½ c old fashioned oats

½ c packed brown sugar

¾ tsp cinnamon 

1/8 tsp salt

Cut in 5 Tbsp butter until mixture resembles course crumbs.

Sprinkle over rhubarb mixture.  

Bake 375 degrees for 30-35 minutes or until bubbly and fruit is tender.  

Best served warm.  We love to top with ice cream! 




Peach Rhubarb Crisp








