
  ● 3 cups fresh bread crumbs
  ● 1/3 cup butter, melted
  ● 8 cups apples, peeled and sliced
  ● Zest of 1 lemon
  ● Juice of 1/2 lemon
  ● 1 t. cinnamon
  ● 1/4 t. nutmeg
  ● 2/3 cup brown sugar
  ● 1/2 cup apple juice or water

Preheat oven to 350°F. Spray 8 or 9" square pan with baking spray. Set aside.

1. In a bowl, toss the bread crumbs with melted butter. Spread 1/3 of them in baking 
dish.

2. In large bowl, toss together the apples, lemon zest and lemon juice. Then mix in the 
cinnamon and nutmeg; then the brown sugar. 

3. Spread half of the apple mixture over the crumbs in the baking dish. Sprinkle another 
1/3  of the bread crumbs on top of the apples. Top with the rest of the apples. Drizzle 
the apple juice on top, then sprinkle on the rest of the bread crumbs.

4. Cover the pan with a piece of foil. Bake for 20 minutes with the foil on. Then remove 
the foil and bake, until the top is golden and the apples are tender. Serve warm with ice 
cream or whipped cream.
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