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Blackberry Cobbler
Bubbling with sweet, juicy blackberries tucked beneath a warm, tender crust, this cobbler is easy to put together
right before serving dinner and bakes while you eat. Try substituting blueberries, mixed berries, cherries, apples, or
peaches for variety.

Ingredients

6 cups frozen blackberriers
1/4 cup honey**
2 tbs all-purpose flour

4 tbs unsalted butter, melted
2/3 cup milk
1 tsp vanilla
3 tbs honey**
1 - 1 1/2 cups Whole Grain Baking Mix

Instructions

1. Preheat oven to 180 degrees C (350 degrees F.) Line a cookie sheet with aluminium foil (helps
with cleanup) and set aside.

2. In a medium mixing bowl, combine blackberries, honey and flour. Stir to combine, then divide
mixture between two 16 ounce (450g) large ramekins.

3. In a small microwave-safe mixing bowl, melt butter in microwave. Stir in milk, vanilla and
honey, then add Baking Mix and stir to combine. Spoon topping mixture into ramekins,
covering blackberries.

4. Place ramekins on prepared cookie sheet.
5. Bake for 30-35 minutes or until berry juices start bubbling and crust is golden.

Notes

FUN TIP: Use smaller ramekins for individual cobblers* - individual cobblers take around 18-25
minutes to cook

For Children

8-11 Months **Replace honey with apple juice concentrate. Blackberries can be replaced with diced
peaches, apples, or cherries. Mash fruit prior to serving to avoid choking. Cool to room temperature
prior to serving to avoid burns. Introduce oats, wheat, and fruit separately to test for allergy prior to
serving them combined in this recipe (Baking Mix contains oat bran and wheat flour).

12-23 Months

Cool to room temperature before serving. Mash or cut fruit into small pieces to avoid choking.
Blueberries can be substituted for the blackberries. If there is concern for blueberry allergy, replace
with peaches, apples, or cherries.

2 Years And Older - Cool before serving.

Variations - Substitute blackberries with sliced apples or peaches, diced cherries, or whole

Filling

Topping

http://thefamilytablecookbook.com/base-recipes-batch-cooking/base-recipes/whole-grain-baking-mix/
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blueberries (clear for allergy first).

Individual Cobbler Directions - Halve ingredients and split between four 6-oz. ramekins; reduce
baking time by about 10-12 minutes. Cool thoroughly before serving to avoid burns.
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