Quick apple crisp

4 cups thinly sliced peeled cooking apples (about 4 medium size).
1 Tab. lemon juice
2 rice cakes
1/2 cup packed brown sugar
1/2 tsp. cinnamon
1/2 tsp nutmeg
1/4 cup melted butter


place sliced apples in a buttered 9 inch pie pan drizzle with the lemon
juice
crumble rice cakes by hand into small pieces, combine with sugar and
spices, and then pour in melted butter and mix until crumbly.
cover apples with topping. bake 375 degrees for 25-30 minutes or
until apples are tender. cool, serve warm with whipped cream, or ice
cream or milk.
