STRAWBERRY RHUBARB CRISP
FILLING

2 
tablespoons unsalted butter

2 
pounds strawberries, hulled and quartered (about 4 cups)

2 
pounds trimmed rhubarb, sliced

½
cup cornstarch

1/3
cup granulated sugar

1 
tablespoon orange zest plus 2 Tbsp. fresh juice (from 1 orange)

½
teaspoon kosher salt

½
teaspoon ground ginger

½
teaspoon ground cardamom

TOPPING

¾
cup packed light brown sugar

½
cup (about 2 1/8 oz.) all-purpose flour

6 
tablespoons (3 oz.) chilled unsalted butter, cubed

½
teaspoon ground cinnamon

½
teaspoon kosher salt

½
cup uncooked regular rolled oats

½
cup almonds

ADDITIONAL INGREDIENT


Vanilla ice cream, optional

Prepare the Filling: Preheat oven to 375°F. Butter an 11- x 7-inch baking dish.

Stir together berries, rhubarb, cornstarch, sugar, zest, juice, salt, ginger, and cardamom in a large bowl. Spread evenly in buttered baking dish.

Prepare the Topping: Pulse brown sugar, flour, butter, cinnamon, and salt in a food processor until clumpy. Add oats and almonds, and pulse until a coarse meal forms. Sprinkle topping evenly over filling.

Bake in preheated oven until bubbly and topping is browned, 35 to 40 minutes. Let stand 5 minutes. 
Serve with ice cream, if desired. 
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