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CHERRY COBBLER

Ihis recipe makes individual desserts, but can e easily
fransformed info a large baking dish (Just increase the
bake time by 10 to 15 minutes)

Serves 8

Cherry Hlling

6cups (1.50) pitted tart cherries

11/2 cups (8375 mL)
dash
4 tosp (60 mL)

Cobbler Topping

2 cups (800 mL)
3 tbsp (45 mL)
2/3 cup (150 mL)
21sp (10mL)

1/4 tsp (1 mL)

sugar
ground cinnamon
cornsfarch

al-purpose flour
cornmeal

sugar

aking powder
salt

2/3 cup (150 mL)
2/3 cup (150 mL)

unsalted butter, cut info pieces and chilled
2% milk

zest of one lemon

1 1sp (5 mL) vanilla extract

For filling, bring cherries, sugar and cinnamon up o a simmer. Cook for 15 minutes, sfirring often. Whisk
cornstarch with 1/4 cup (60 mL) cold water and stir into cherries. Cook until thickened, then remove from heat
and cool. Spoon filling info 8 individual baking dishes (6 0z/180 mL) and place them on a baking fray.

For cobbler topping, preheat oven 1o 375 °F (190 °C). Combine flour, cornmeal, sugar, baking powder and salt.
Cut in bufter unfil the fexture of coarse meal. Blend fogether milk, lermon zest and vanilla and add fo pastry,
mMixing unfil pastry just comes together.

Spoon dough ontfo fruit, leaving a littfle space between spoonfuls fo allow for expansion as cobbler bakes. Boke
for about 35 minutes, until cherry filing is bubbling and fopping is cooked through (you can liff up a piece to
check).



