
 
 Simple Berry Harvest  

Crumble Squares 

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
1 Cup Crofter’s Organic 
Premium Berry Harvest Fruit 
Spread 
 
1 ½ Cup Gluten-Free Rolled 
Oats 
 
1 Cup Gluten-Free Flour 
 
½ Cup Brown Sugar  
 
½ Tsp Kosher Salt 
 
½ Tsp Baking Powder 
 
1 Tsp Lemon Zest 
 
½ Tsp Vanilla Extract 
 
1 Cup Coconut Oil  
(Room Temp) 
 
½ Tsp Lemon Juice 
 

Directions: 
 
1. Preheat oven to 350°F and line an 8 x 8” baking tray with parchment paper 

and lightly spray with non-stick cooking spray. Set aside.  
 

2. In a large bowl combine the rolled oats, flour, brown sugar, salt, baking 
powder, lemon zest, and vanilla extract and mix with a whisk. Add in the 
coconut oil and mix with a wooden spoon. The mixture should be crumbly 
but sticky.  
 

3. Grab the prepared baking pan. Use ¾ of the crumble mixture to create the 
crust. Evenly press the crumble to the bottom of the pan. Bake in the oven 
for 10 minutes (until the crust begins to turn golden brown). 
 

4. While the crust is baking, mix the Crofter’s Organic Premium Berry Harvest 
Fruit Spread and lemon juice in a small bowl. Remove the crust from the 
oven and then spread the Berry Harvest lemon mixture onto the crust. Top 
with the remaining crumble mixture and then place back in the oven for 
another 20-25 minutes.  
 

5. Once done, remove from the oven and let the bars fully cool before trying 
to cut into squares. Once cooled, cut, serve and enjoy!  
 
 
 

Dairy free   gluten free   vegan   Vegetarian 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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