Apple Cranberry Crisp

5 Granny Smith apples (medium

sized), or any firm cooking apples

1 10 oz. can whole cranberry sauce

2 tablespoons flour

1/2 cup sugar

1 teaspoon cinnamon

Topping:

1 cup uncooked oatmeal (such as

Quaker Oats)

1/3 cup brown sugar

1/3 cup flour

1/4 cup melted butter or margarine

chopped nuts, if desired (pecans or

walnuts would work well)

Preheat oven to 375 degrees.

Spritz the bottom of a 9"x13" baking pan with oil.  Peel, core and slice the apples and place in the bottom of the baking pan.  Mix the cranberry sauce, 2 tablespoons flour, sugar and cinnamon in a bowl and spread over the apple slices.  (You can vary the amount of sugar from 1/4 cup to 3/4 cup, depending on your sweet tooth.  Our family seems to like it best with 1/2 cup sugar).

In a large bowl, mix the oats, brown sugar, 1/3 cup flour, melted butter and nuts, and sprinkle on the top of the cranberry mixture.  Bake for 20 - 25 minutes or until bubbly.  Serve warm with vanilla ice cream or whipped cream.  Serves 10.

