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Nantucket Cranberry Pie
Ingredients
2 cups chopped fresh cranberries

1/2 cup chopped walnuts

1/2 cup sugar

2 large eggs

1 1/2 sticks unsalted butter, melted and cooled

1 cup sugar

1 cup flour

1/4 tsp. salt

1/2 tsp. almond extract

1/2 tsp. vanilla extract

Directions

Preheat oven to 350.  Butter a 10" pie plate or a 10" springform pan.

In a small bowl, mix cranberries, walnuts, and sugar.  Put cranberry mixture into your prepared plate or pan and spread evenly.
In a medium bowl, mix the eggs, melted butter, the remaining cup of sugar, flour, salt and almond and extracts until well combined.
Spoon batter over the cranberry nut mixture and spread evenly to cover.
Bake approx. 35 to 40 minutes, or until tester comes out clean.
Let pie rest for about 30 minutes, then remove sides of springform pan, if using, and cool completely.  It’s wonderful on its own, but a little whipped cream puts it over the top!
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