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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 10 lbs
	P1 PS2: 2 lb 
	P1 PS3: 1 lb
	P1 PS4: 2 lb 
	P1 PS5: 1.5 cups
	P1 PS6: 2 cups 
	P1 PS7: Optional 
	P1 PS8: Optional 
	P1 PS9: 
	P1 ING1: Monarch Frozen Whole Assorted Berry Blend
	P1 ING2: Yellow Cake Mix
	P1 ING3: Melted Butter
	P1 ING4: Old Fashion Oats 
	P1 ING5: Corn Starch
	P1 ING6: White Sugar 
	P1 ING7: Whipped Topping 
	P1 ING8: Powered Sugar 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50 
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Mixed Berry Crisp
	Preparation Instructions: 1. Preheat oven to 350°F.2. In a large bowl combine melted butter, oats, and yellow cake mix.  Toss lightly with your hands to form the crisp topping. 3. In a separate bowl combine corn starch, frozen berries and sugar.  Mix until berries have been fully coated with corn starch.4. Transfer the berry mixture to a oven safe pan and sprinkle with the crisp topping. 5. Bake crisp at 350°F for 15-35 minutes or until the crisp is golden brown. 


