
CRAN-APPLE CRISP
INGREDIENTS
•	 4 apples (center re-

moved, thinly sliced)

•	 1 can cranberry sauce (16 
ounces)

•	 2 teaspoons margarine 
(melted)

•	 1 cup oatmeal (uncooked)

•	 1/3 cup brown sugar (or 
regular sugar)

•	 1 teaspoon cinnamon

INSTRUCTIONS
1.	 Preheat oven to 400 degrees F.

2.	 In a bowl, combine the cranberry sauce and ap-
ples. Pour into an 8x8-inch pan.

3.	 Combine melted margarine with oatmeal, brown 
sugar, and cinnamon until well blended. Sprinkle 
over apple/cranberry mixture.

4.	 Cover and bake for 15 minutes.

5.	 Uncover and bake 10 more minutes until the top-
ping is crisp and brown. 6. Serve warm or cold.

Leftover Lunch Recipe

LEFTOVER: Cranberry Sauce

Got leftovers? No problem! Make good use of your  leftovers with this recipe from The Family Dinner Project’s Leftover Lunch Recipe Series. 
(Recipe via USDA’s SNAP-ed Recipe Finder)


