Apple-Cranberry Crumb Pie 

Preheat oven to 450.

Line pie pan with:


1 pie crust – crimping edged
In a large bowl, toss together ingredients and put into pie pan:

6-8 large apples, peeled, cored and sliced

2/3 cup sugar

1 cup fresh or thawed cranberries

1 tsp cinnamon

1 tsp orange zest

In a food processor with metal blade, pulse together, then crumble
onto pie filling:


 1 stick cold butter, cut into pieces


2 tsp cinnamon

1 cup sugar


1 ½ cups flour


Place pie pan onto baking sheet until top begins to brown, 15-20 minutes.
Reduce heat to 350˚ and continue to bake until a knife inserted into center

Indicated that apples are soft throughout, 50-60 minutes.  Cool and 

serve with vanilla ice cream.
