Apple Cranberry Crumble (for 6 people)

Ingredients:

1 cup Skinned, cored, and sliced apple
% cup Halved Cranberries

1 tbsp Dried Cranberries

3 tbsp Sugar

1 tbsp Corn Starch

Yacup Flour

1/8 cup Brown Sugar

Yatsp Cinnamon

2 thsp Butter

Instructions:

1) In an oven proof tray, mix apple, cranberries, dried cranberries, sugar, and
corn starch together.

2) In a large mixing bowl, combine butter, flour, brown sugar, and cinnamon into
crumble.

3) Place the flour crumble on top of the fruit mixture and bake at 375°F for 45
minutes or until the crumble is brown.



