Berry-Apple Pie

Pastry for double-crust 9-inch pie

1½ cups fresh raspberries

1½ cups fresh blackberries

2 cups peeled and thinly sliced apples

1 cup sugar

3 tablespoons quick-cooking tapioca

½ teaspoon ground cinnamon

2 tablespoons butter or margarine

Combine berries and apples slices; place in pastry shell.

Combine sugar, tapioca, and cinnamon; stir well; sprinkle mixture over berries and apples; dot with butter.

Cover with top pastry shell; trim and seal; cut slits for steam to escape.

Bake at 350( for 1 hour or until golden brown; cool before serving.

