
Fresh Fruit Cobbler 
Serves 6 

e ¥:z CUp sugar 
1tablespoon cornstarch 
4 cups freshly sliced, 

e	 peeled peaches or 
plums (ormixed ber
ries) 

3 tablespoons butter 
u, 

1cup flour 
1tablespoon sugar 
1¥:z teaspoon baking 

powder 
¥:z teaspoon salt 
¥:z cup milk 

1.Preheat oven to 400 degrees. Inasaucepan, mixtI1e sugarpy 
andcornstarch. Stir in fruit andcookovermediumheat,'s 
stirringconstantly, untilmixtureboilsandthickens. Cook 
1minutemore, stirringconstantly. Pour into anungreased'm 
z-cuart baking dishandplace in oven whileyoumake the. 
topping,Ie 
2.Combine flour, sugar, baking powder andsalt. Cutbutter 

intodry ingredients untiimixture resembles finecrumbs. Stir 
inmilk. 

3.Drop 6 large spoonfuls of doughontothehot fruit ,."ix
ture. Bake 25to 30 minutes oruntiltoppingisgolden brown. 
Serve warm oratroom temperature. with vanilla ice cream or 
whipped cream. 

- Lisa Scott-Ponce 




