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Ac PNMC Ingredients

A PN Filling

Ziat o P CEeRe - 2 pints fresh blueberries

3 AONWBLAC (b 3 thsp sugar

2 4ON™LE < PL® 2 tbsp all-purpose flour
s aen e I 1 tbsp fresh lemon juice or use
AL, ATSTO®GC <DMLP"a ST <N< water

CADST® rp<re Pinch fine sea salt

£ o ' Crumble:
Make the Filling Preheat your ovento 375 °F @l <SP<O%c® rumble:

34 ASUA <L[>L_‘“’ 3/4 cup all-purpose flour
bN=NC PICMSaAS, L™ AL, 2 4.5N%<e < HLbNSs, 34 AU LSPOLC 3/4 cup old-fashioned rolled oats
Fb% CAbctod MR <ACBR*IE Ac S bNNEN<ONE, e U 178 ctip Brcael e
r g WAL | Add blueberries, lemon juice, 2 tablespoons of flour, o e 1/4 cup granulated sugar

. 4 L =0 . 15 ASPD< 4ERQALIBALR QC 1/2 lted butt
sugar, and pinch of salt to a 9-inch pie dish. Toss well until 1/8 45NC® CAp® 1:"[8 E;ppsr;f i
combined.

ha oJ sPeIyC®
Make the Crumble

BFaPC <Ll>iﬁ", Q“PCDB‘“’, File et 2 o We Sl W Tl i s

i 4BILI® QC AW PNJ Cd o™, <BS*LeP< Sh Lot
Ac ot
Combine flour, oats, sugar, and the salt in a medium bowl.

Add the melted butter then stir until all is combined and the 3 . ¥ 1R ml o Bl
mixture is crumbly. Sprinkle over top your blueberry filling. T e it W L ! % | 1{9
- ¥ [ . "k - F ¥ il !
! L y > T : “ ] ! sE - 8
Bcict ! ] (%{ = -
Bake! Uy g - =’  Askyour local General Manager
3 5 about the benefits of CO-OP®
D oJ 25 - 35T0T® AMPC Al<c Jooe<C b Lo it TR ', . Membership today.
bePLPN<5 5T i i, g
Bake 25-35 minutes until juices are thickened and the T ' : . dAnoJd oac*o d]d<cnp

topping has turned light golden brown. : Ty ' PA%L,C Ab</<PNS CLOL*LC
| ' : ¥ CO-OP°® AcYP’<No*< P-ol.
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