
 

Light Apple Crisp 
 

 
Servings:  4 

Ingredients 

• 1 teaspoon butter, cut up into tiny pieces 
• 2 tablespoons brown sugar 
• 2 tbsp of flour, or Gluten Free flour or oat flour if needed 
• 2 teaspoons ground cinnamon 
• 4 large apples - peeled, cored, and sliced 
• Water to submerge apple slices in bowl 
• 1-2 tbsp lemon juice 

Directions 

1. Preheat the oven to 350 degrees F (175 degrees C).  
2. Slice apples and place in a bowl, cover with water and add 1-2 tbsp lemon juice to prevent 

browning 
3. Mix brown sugar, cinnamon, flour and butter in a bowl.  
4. Add the apple slices in and stir to evenly coat. 
5. Bake in preheated oven for 25 minutes.  

 

 


