Apple Pie Crisp (note double this recipe!)

Ingredients:

5 or 6 Apples Cooking Type - Granny Smith

3/4
Cup White Sugar
½
Cup Brown Sugar
1 
Teaspoon Cinnamon
1
Tablespoon Lemon Juice
¼ 
Cup Water

1 ½ 
Tablespoons Butter

1
Cup Sifted Flour

½
Cup Butter

Instructions:
Preheat the oven to 400 degrees

Put Apples in pan, combine cinnamon and white sugar and spread over apples. Add lemon juice (prevents oxidation). Dot with butter.  Combine brown sugar with flour and cut in butter, sprinkle on top of the apples.  

Bake 400 degrees for 45 minutes. 
