CHERRY BLOSSOM DESSERT

1 ½ cups flour


1 cup oatmeal

1 ½ tsp. baking soda

1 cup light brown sugar

1 tsp. salt


1/2 cup butter or margarine

2 cans cherry pie filling – any type


Optional:  Add 1/3 cup chopped pecans or walnuts to top half mixture

Mix first three ingredients, add oatmeal and brown sugar.  Cut in margarine or butter and press half of mixture into the bottom of a 9 X 13 baking pan.  Pour 2 cans pie filling over bottom crust and lightly spread, taking care not to pull up the bottom crust.  Top with remaining mixture pressing down slightly.  Bake at 350 degrees for 35 minutes.  Whipped cream, whipped topping or vanilla ice cream makes a nice finish for this old family favorite.  This is our mom’s (Mema) recipe and has been served to family and friends since the 1950’s.
