Apple Pecan Delight








6-7 tart green apples
1 ¼ cups brown sugar

1/3 cup butter

1/8 tsp. salt

½ tsp. cinnamon

1 cup sifted flour

1 cup pecans

Preheat oven to 350°F.

Peel, core and thinly slice the apples and place in oven-proof dish.  Sprinkle ½ cup brown sugar on top.  Combine remaining sugar, butter, salt, cinnamon and flour.  Mix well.  Completely cover apples with crumbly mixture.

Bake in preheated oven for 35 minutes.

Remove from oven and cover top of casserole with the pecans (press them into the crust).  Return to oven and bake an additional 20 minutes or until the nuts are browned.

Server hot or cold.  Good with ice cream.
Serves 8. 

