Apple Crisp

2 large apples (or 3 medium)

1/3 tsp. nutmeg

1/4 c. oatmeal


           1/2 tsp. cinnamon

1/4 c. flour



           3 tbsp. margarine

1/3 c. brown sugar


1 tsp. lemon juice

1. Preheat oven to 375º.

2. Core, peel and slice the apples into thin wedges.  Place the apples in the bottom of a pan.
3. In a medium mixing bowl, combine together oatmeal, flour, brown sugar, nutmeg, cinnamon, butter and lemon juice.

4. Using a pastry blender, cut the margarine into the dry ingredients until the mixture is crumbly.  

5. Evenly sprinkle this mixture over the apples.  

6. Bake for 15 minutes.  

7. Serve and enjoy eating.    
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