
Welcome to my kitchen filled with aroma and 
taste, but most of all God’s love and grace!                    
On  the menu today: Fresh Blackberry Crisp 

People often get confused about what the differ-
ence is between a cobbler, crumble, and a crisp. 
And most people are either a cobbler person or a 
crisp person. I am one of the crispy ones! 

Cobblers, crumbles, and crisps are all baked      
desserts of fresh fruit (mine will be blackberries) 
topped with some kind of pastry. The fruit juices 
bubble up into the pastry as it bakes, forming little 
pockets of scrumptiousness. 

Cobblers have a biscuit topping on the fresh             
fruit. The biscuits are usually dropped onto the 
fruit in small rounds, giving it the appearance                      
of a cobbled road and hence the name.  

Crumbles and crisps are very similar, with the 
name crumble originating from England. They 
both contain fresh fruit with a streusel-like                   
topping that gets baked until the fruit is cooked.  

The original difference between the two lay in                
the streusel topping: crisps would usually have 
oats and crumbles would not. In an actual crisp,  
as in blackberry crisp or peach crisp, the oats in 
the  topping crisp up as it bakes, and this is where 

“Then Jesus said to His disciples, ‘If any                               
of you wants to be My follower, you must                            

give up your own way, take up your                 
cross, and follow Me.’”  Matthew 16:24 

the name comes from. But over time the crisps and 
the crumble have infused together and are usually, at 
least in our country, the same thing. And they are all 
delectable!  

Just as there are fundamental differences in knowing 
what a crisp and cobbler is there, are also differences 
in knowing who Jesus is vs. knowing Jesus. Some 
may say that there is no difference. But Scripture 
paints a different picture. And I think that with the 
climate of where our country seems to be right now 
we should know the difference, and this is a perfect 
opportunity to get it right according to God’s Word. 

In Matthew 7:21 Jesus says; “Not everyone who      
says to Me, ‘Lord, Lord,’ will enter the kingdom of 
heaven, but the one who does the will of My Father 
who is in heaven.” There is a great book available 
called “Not a Fan” by Kyle Idleman. This is a faith-
based book that gives us an in-depth look at what it 
means to be a “fan of Jesus” or a “follower of Jesus”.  
It’s a powerful book for our faith and I recommend it 
to all believers for their own insight into their belief 
about who Jesus is to them. 

It is fairly easy for us to break this down to discover 
what the difference is between a fan or a follower. 
The Dictionary gives the definition for us in simple 
terms.  A Fan: an enthusiastic devotee (as of a sport 
or a performing art) usually as a spectator. An ardent 
admirer or enthusiast. A Follower: one in the service 
of another. One that follows the opinions or teach-
ings of another. One that imitates another.  

Scripture teaches us that Jesus is a Person. To know 
Him is to enter into a relationship with Him. It’s hard 
to love someone you don’t know. Loving Jesus starts 
with surrendering to His plan for your life. A                
follower is someone who is committed to the one 
they are following. They are modeling their life         
after the one they are following. A fan is someone 
who gets excited by something or someone, especial-
ly if they are doing something that brings pleasure to 
them.   

Being a Christian is saying that we are “Christ-like”. 
We don’t get to choose in what ways we are like 
Him. We surrender our lives entirely so He can 
transform us into His likeness. A fan sits on the side-
lines and cheers Him on. A follower gives Him the 
reigns.  

I choose a blackberry crisp over a cobbler. Both are 
delicious, but I like one better. I choose being a fol-
lower over being a fan. Both are appealing, but                 
only one is God’s appeal for our lives.   

In His grace, Lynda 



Lynda’s Recipe for Fresh Blackberry Crisp                                                                                      

Ingredients: 

7-8 cups of fresh blackberries 

1 lemon 

Lemon zest from lemon 

1 tbsp. of lemon juice 

1 cup of oats 

1 Cup of flour 

1/2 cup brown sugar. I use light but you can use dark 

1/2 tsp. cinnamon 

1 tbsp. cornstarch 

1/4 cup of sugar 

Pinch of salt 

8 tbsp. of unsalted butter 

1/8 tsp. nutmeg 

2 tbsp. sugar 

1/2 tsp. vanilla 

Preheat oven to 350 

Mix together in a large bowl flour, brown and white sugar, cinnamon, nutmeg and salt. 

Add butter cubed. And mix with your hands until it becomes crumbly. Add oatmeal.   

In a separate bowl add fresh blackberries and sprinkle the 2 tbsp. sugar. Mix the                  

cornstarch, lemon zest and lemon juice together and then add them to the bowl of 

blackberries. Add the vanilla. Mix the blackberry mixture all together gently.  

Pour your blackberry mixture into your baking dish. I use a 9 x 13. With your hands 

crumble the dry topping all over the blackberries, leaving 1/2 cup of dry aside. After 

25 minutes add remaining dry ingredients to the top of your dish. Cook for 20 more 

minutes until golden brown. Yummy!  

 

                      Bon Appétit, Lynda 


