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Miley Bell
Junior
Fruit Cobbler w/Homemade Crus

Oldham County

liley's Mouthwatering Peach Cobbler

Ingredients:

4 cups frozen peaches

2 cups of sugar

1/2 cup of water

1 stick of bu »r
s self-rising flour
s of milk

Cinnamon

Whipping cream (¢ tional)

Directions:
Preheat oven to 350 degrees
Mix peaches, 1 cup of su 1ir, and water in a pan. Bring to a boil then simmer for 10 minutes.
Put stick of butter in baking dish and place in the oven to melt.
x rest of sugar, flour, a | milk. Pour over melted butter. DO NOT STIR.
oon the peaches on top and pour in the syrup. DO NOT STIR.
Bake for 40 minutes.
op with whipped « :amton <eit dra yummy!









Stanford Corse

ngﬂiﬁ!} Junior

Fruit Cobbler w/Homemade Crus

Wheeler County

Cowboy Apple Cobbler

8 ti lespoons butter, divided
1 cup flour
1 cup sugar
2 teaspoon baking powder
fcupnm

eeled and sliced
1/Z cup sugar
1 teaspoon cinnamon

'reheat oven 350 degrees F. Melt 4 tablespoons of better in a cast iron skillet by placing in the
oven. Mix flour, 1 cup of sugar, baking powder and milk together and set aside. Place the cut
apples along with butter, 1/2 cup of sugar, and cinnamon in a medium saucepan and cook on
medium heat for 5 to 10 minutes and a sauce has formed around the apples.

Pour the flour mixture into a hot skillet and then pour the apple mixture into center of the :
Bake for 30 minutes until brown. Mix the remaining sugar and cinnamon together and sprinkle
on top of the cobbler. Yield: 8 to 10
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