Apple Crisp
 (Parve)









Recipe says serves 4.
Ingredients:

	Single batch
	Triple batch

	4 apples, sliced
	14 small apples

	2 T. lemon juice
	6 T. lemon juice

	¼ t. cinnamon
	¾ t. cinnamon

	½ c. margarine (1 stick)
	1 ½ c. margarine (3 sticks) 

	1/3 c. sugar
	1 c. sugar

	1 c. matzo meal
	3 c. matzo meal

	
	

	* Fits one half-size pan thinly.
	* Will fit into 2 half-size deep steam table pans


Equipment: measuring cups and spoons, small bowl, casserole or baking pan, apple slicer, small pan

Directions:

1. Preheat oven to 325(F and oil or spray a baking dish.

2. Place sliced applies in the dish and sprinkle with lemon juice and cinnamon.

3. Melt margarine in small pan over low heat and stir in sugar and matzo meal. (Taste to be sure is sweet enough. I sometimes have to add a bit more sugar here.)
4. Sprinkle mix over apples and bake for 45 min. at 325(F.
