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INGREDIENTS
Cobbler Filling:
4 cups
Peeled and sliced peaches
¾ cup
Brown sugar
1 tsp
Cinnamon
1 tsp
Vanilla
1 tblsp
Flour
I
Cobbler Crust:
1 cup
Flour
1 tsp
Baking Powder
½ tsp
Baking Soda
3 tblsp
Brown Sugar
4 tblsp
Unsalted butter (cut into pieces)
2/3 cup

buttermilk

Topping:
1 tblsp
Brown sugar
Whipped Cream
DIRECTIONS

1. Preheat oven to 425 degrees.
2. Butter a  1 1/2 qt. baking dish.

3. Place peaches in dish and sprinkle with brown sugar, cinnamon, vanilla, and flour.

4. Mix gently and spread evenly.  Bake for 10 minutes.

5. Combine all dry ingredients in bowl.  

6. Cut butter into mixture until it is like coarse crumbs.

7. Add buttermilk and stir until it forms a soft dough.

8. Remove fruit from oven and add spoonfuls of dough on top.

9. Sprinkle with remaining brown sugar and bake approx. 20 minutes.

10. Serve with whipped cream.



