End of Season Peach Cobbler
from In Our Grandmothers’ Kitchens

Ingredients:
for the fruit base:

1/2 cup sugar

2 tablespoons cornstarch

4 cups chopped peaches (or half peaches and half blueberries or raspberries)
3 tablespoons lemon juice

1 teaspoon cinnamon

1 tablespoon butter, diced

for the cobbler crust:

1 cup flour

2 tablespoons sugar

1-1/2 teaspoons baking powder
1/4 teaspoon salt

1/4 cup (1/2 stick) butter
1/4 cup milk

1 egg, beaten

1 teaspoon vanilla

for the topping:

2 tablespoons brown sugar
Instructions:

Preheat the oven to 400 degrees. Butter a 1-1/2 quart casserole dish.

Begin by making the base. Combine the sugar and cornstarch in a smallish nonreactive pot. Stir
in the fruit and lemon juice.

Bring the mixture to a boil, stirring occasionally. Boil, stirring gently, for 1 minute. Remove the
fruit from the heat and stir in the cinnamon.

Spread the fruit n the prepared pan. Dot the top with butter.

To make the crust whisk together the flour, sugar, baking powder, and salt. Cut in the butter, but
don’t overdo the process. You should still have tiny pieces of butter in the mixture.

Whisk together the milk, egg, and vanilla. Add them to the dry ingredients, and mix just until
moist. Drop the resulting mixture onto the peaches, and spread it around to cover the fruit.
Sprinkle brown sugar over all in little clumps.

Bake until lightly browned, 20 to 25 minutes. Serves 8.



