K-STATE RESEARCH & EXTENSION
FA M I LY N U T R I T I O N P R O G R A M

Easy Peach Crisp
Peaches and oats – a great combination!

©

Level: Easy

Kids’ Tool Kit
Can opener
8X8-inch
glass baking dish
Small dish
Large mixing bowl
Fork
Strainer
Knife
Measuring cups
Measuring spoons

Serves 8

Ingredients:
3 cans (16 ounces each) peaches,
drained and sliced
1
/3 cup margarine
1
/3 cup flour
1 cup uncooked oats, quick or
old fashioned
1
/2 cup brown sugar
1
/2 teaspoon salt
1
/2 teaspoon cinnamon
1
/2 teaspoon nutmeg
Directions:
Remember to wash your hands!

Chef’s Choice

1. Spray an 8-inch square glass baking dish with cooking spray and
arrange peaches on bottom.

Easy Peach Crisp
Milk

2. Melt margarine in a small glass dish in microwave for 45 seconds.
3. Mix flour, oats, brown sugar, salt, cinnamon and nutmeg in a bowl.
Add margarine and mix until crumbly.
4. Sprinkle mixture over peaches.
5. Microwave uncovered for 7 to 8 minutes.
Helpful Hints: This recipe works well in a regular oven, too. Just preheat
the oven to 350 degrees, (325 degrees if you use a glass baking dish) and
bake for 22 to 25 minutes, or until golden brown and bubbly.
Safety Tip: Be sure to have a dry, heat-proof surface ready for this dish
when it comes from the oven. Water on the stove or counter top can cause
a hot glass pan to break! Remind young cooks that even pans in the
microwave oven get hot. Use a thick, dry hot pad to remove the crisp from
the microwave for cooling.

For more information about this and other fun recipes: contact your county extension office or visit the Web site
at www.kidsacookin.ksu.edu, or e-mail kidsacookin@ksu.edu.
This material was funded by USDA‛s Supplemental Nutrition Assistance Program (SNAP) through a contract awarded by the Kansas Department for Children and Families. USDA is an equal
opportunity employer and provider. SNAP provides nutrition assistance to people with low income. It can help you buy nutritious foods for a better diet. To find out more call 1-800-221-5689.

