CRUSTLESS CRANBERRY PIE 

YOU WILL NEED:  

1 CUP ALL-PURPOSE FLOUR

1 CUP SUGAR (my sister-in-law cut this to ½ cup and I would do that too)

¼ TSP SALT 

2 CUPS FRESH OR FROZEN CRANBERRIES (you can substitute Craisins)

½ CUP CHOPPED WALNUTS 

½ CUP BUTTER, MELTED 

2 EGGS (beaten)

1 TSP ALMOND EXTRACT (you could substitute vanilla extract too)

PREHEAT OVEN TO 350 DEGREES.  GREASE A 9 INCH PIE PAN.  

COMBINE THE FLOUR, SUGAR, AND SALT.  STIR IN CRANBERRIES AND WALNUTS, TOSS TO COAT. 

STIR IN BUTTER, BEATEN EGGS AND EXTRACT.  MIXTURE WILL BE THICK.  

SPREAD INTO PREPARED PAN AND BAKE AT 350 DEGREES FOR 40 MINUTES OR UNTIL TOOTHPICK CLEAN.  

FOR DESSERT:  SERVE WITH WHIPPED CREAM OR ICE CREAM. 

ALSO NICE, SIMPLY DUSTED WITH CONFECTIONER’S SUGAR. 

I WOULD SERVE THIS PLAIN FOR BREAKFAST.   PERFECT FOR CHRISTMAS MORNING. 

THIS RECIPE WAS SHARED BY MY SISTER-IN-LAW JONNA MULVANEY.  

Easy Cranberry Sauce
Ingredients

· 1 Bag fresh cranberries 12-16oz bag
· 1 cup orange juice plus juice from one orange
· 1 cup sugar

· Zest from one orange
Instructions

· Zest and juice one orange

· Add combine all ingredients in a medium sauce pan over medium heat and simmer until cranberries are starting to “pop” and break apart. Stirring occasionally. 

· Reduce heat to low and simmer another 10-15 min stirring. 

· Enjoy 

Can be served warm or cooled as a side dish but is also great served over ice cream or a dessert. 
