Easy Apple Crisp

½ c. sugar					6 baking apples, peeled and sliced
2 tsp. lemon juice			½ c. sugar
¼ c. water					¾ c. flour
½ tsp. cinnamon				¼ tsp. salt
						6 tbsp. butter or margarine 

Pre-heat oven to 375o
Combine ½ c. sugar, lemon juice, water and cinnamon in 2 qt. glass casserole dish. 
[bookmark: _GoBack]Add sliced apples, stir to coat apples with sugar mixture.
In separate medium mixing bowl, combine ½ c. sugar, flour, salt and butter with a pastry blender to make crumbs. Sprinkle over apple mixture.
Bake for 40-50 minutes until apples are tender and crumbs are browned. 
Label aluminum foil with kitchen number and period. Place on top of microwave.
Serve warm or chilled.

