	Baked Brie with Apples & Cranberries
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1/2 cup chopped apple (1/2 medium)
1/4 cup sliced  natural almonds
1/4 cup dried cranberries 

1 Tbs. packed brown sugar
1/4 tsp. cinnamon
1 Tbs. butter or margarine, melted
1 Round (8 oz) Brie cheese (4” dia.)

Canapé bread, toasted or assorted crackers 

Directions:

1.  Preheat oven to 350°F. Coarsely chop apple.  Combine apple, almonds, cranberries, 
Brown sugar and cinnamon in small batter bowl; mix gently.  Stir in butter until moistened.

2.  Cut Brie in half horizontally, Place one half of Brie, rind side down, on Small Bar Pan.  Spoon half of the apple mixture onto bottom half of Brie, spreading evenly.  Top with remaining

Apple mixture over top.  Bake 12-15 minutes or until cheese is soft and just begins to melt.  Serve with toasted Canapé Bread, apple wedges or assorted crackers

Yield:  8 servings    Nutrients per serving:  (2 tablespoons spread): Calories 150, Total Fat 11 g, Saturated Fat 6 g, Cholesterol 30 mg, Carbohydrate 7 g, Protein 7g, Sodium 200 mg, Fiber < 1 g. 
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