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Ollalie Berry Basil Crisp 

serves 8 

6 cups fresh berries (Ollalieberries, boysenberries, or blackberries) 

5 basil leaves, sliced thin 

1/2 cup white sugar 

pinch of salt 

1 1/2 tablespoon cornstarch 

for the topping 

1/2 cup all purpose flour 

1/2 cup brown sugar 

1/2 cup oats 

1/2 cup softened butter 

1/4 cup sliced almonds (optional) 

to serve alongside 

Vanilla ice cream or whipped cream 

Preheat the oven to 375 degrees 

Wash and drain the berries.  Pick out any stems or leaves.  Mix the berries with the basil strips.  

Whisk together the sugar, salt, and cornstarch.  Stir the dry mix into the berries until well 

combined.  Butter a 8x8 baking dish and pour the berry mix into it. 

Mix together the flour, sugar, and oats.  Add the softened butter and stir until the mixture is 

crumbly.  Scatter the crumbles over the top of the berries and sprinkle the sliced almonds over 

the top. 

Bake the crisp for 25-35 minutes or until the berries are bubbling at the edges and the topping is 

a golden brown.  Remove from oven.  Serve warm or at room temperature with vanilla ice cream 

or a dollop of whipped cream. 
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