Peach & Berry
Cobbler

Peaches, plums, apricots and nectarines — we
love stone fruit and this recipe highlights the
bounty of the season. But, cobblers and crisps
invite exciting creations — replace the peaches
with berries of all kinds or just replace some of
the peaches with berries — the choice is yours.
And speaking of choices, if the stone fruit is just
perfect — just slice and eat with maybe a bit of
mint and citrus.

Ingredients:
6 peaches, pitted, rinsed and
sliced

1 %4 cups blackberries

1 cup pitted dates

2 cups rolled oats

2 tsp. cinnamon

1/3 cup corn oil

2/3 cup unbleached flour
Yo tsp. sea salt

2 cups apple juice

3 Thsp. vanilla extract

Preparation:
1. Preheat oven to 350 degrees.

2. Put slices of peaches & berries
on the bottom of a large glass
baking dish or cast iron skillet.

3. Place pitted dates on top of
peaches & berries, spaced
evenly. Sprinkle 1 tsp of cinna-
mon over peaches & berries.

5. In a separate missing bowl,
combine rolled oats, flour, salt,
oil, vanilla and 1 teaspoon of
cinnamon.

©2008. Terri Hill “Tres Peachy” www.designerhill.com 0. Mix together and crumble

mixture on top of peaches and

berries. Pour apple juice on
top. Bake for 30 minutes.

Makes 12 servings

Nutrition Information per Serving:
Calories: 145¢, Carbohydrate: 15g, Protein: 6g,
Total Fat; 8g, Saturated Fat: 1g, Cholesterol:
Omg, Sodium: 245mg, Dietary Fiber: 5g
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