Cranberry-Apple Crisp
Filling:
6-7 Medium Apples, peeled, cored, and cut into small chunks. (You can use any suitable baking apples; semi-tart ones work quite well here. Recently, I used a mixture of 5 Granny Smith and 2 Fuji) 
1 bag of cranberries, rinsed and drained
3/4 to 1 1/4 cups of sugar (to taste)

Topping:
1 cup flour
1 cup sugar
1/4 teaspoon salt
1 teaspoon cinnamon
1/2 cup cold butter, cut into small pieces 

1. Preheat over to 350 degree and spray or grease a 9x13 baking pan.
2. Mix filling ingredients in a large bowl, stirring gently to mix in sugar. Pour into pan.
3. Stir together dry topping ingredients in a medium bowl. 
4. Cut in the butter with a pastry blender or two dinner knives until the mixture resembles coarse crumbs.
5. Cover the filling with the topping ingredients and lightly pat down.
6. Bake for one hour until topping is golden brown.
