Single Serve Cherry Cornmeal Crisp

INGREDIENTS

1/2 cup pitted cherries (about 10)
1 tbsp rolled oats

1 tbsp cornmeal

1 tbsp honey

1/2 tbsp butter or coconut ail

1/4 tsp corn starch

Pinch of salt

Dash of cinnamon

INSTRUCTIONS

Preheat oven to 350 degrees. In a small mason jar (about 4 0z), combine fruit, 1/2 tbsp
honey, and cornstarch. Mix to combine. In a small bowl, combine oats, cornmeal, the
other 1/2 tbsp honey, butter/coconut oil, dash of cinnamon, and pinch of salt. Mix with
your hands until you get a crumbly texture. Top fruit with cornmeal mixture. Bake for 15

minutes until browned on top and fruit is tender.!



