Cherry Crisp Pie

¼ cup (½ stick) butter or margarine

¾ cup quick-cooking or old fashioned oats, uncooked

½ cup firmly packed light brown sugar

½ cup chopped pecans (If Desired)

2 (21 oz) can cherry pie filling

1 (9 oz) prepared graham cracker crust

½ cup all purpose flour



½ teaspoon ground cinnamon

Melt butter in saucepan.  Remove from heat and stir in oats, flour, brown sugar, pecans and cinnamon. 

Spoon pie filling into crust.  Sprinkle Oat mixture over top.

Bake at 375° for 40-45 minutes or until golden brown.  Refrigerate about 4 hours

