
Best Blueberry Cobbler 
A delightful recipe from ThePeacefulMom.com

INGREDIENTS

1 stick of butter

2 cups fresh or frozen blueberries

1 and 1/4 cups sugar - divided

1 cup flour

2 teaspoons baking powder

1/2 teaspoon salt

3/4 cup milk

1 egg, lightly beaten

vanilla ice cream or whipped cream (optional, but not really)

INSTRUCTIONS

Preheat oven to 350 degrees.

Cut butter into large cubes and place it in an 11 x 7 inch glass baking dish and melt in the oven (approx. 3 
minutes).

Meanwhile in a sauce pan mix blueberries and 1/4 cup sugar over medium heat until the mixture begins to 
bubble.

Remove berry mixture from heat and set aside.

Remove melted butter from oven.

In a large bowl combine flour, remaining cup of sugar, baking powder and salt.

In a separate small bowl, mix egg and milk together.

Add milk mixture to dry ingredients and stir to combine.

Pour batter on top of melted butter in baking dish. Do not stir.

Spoon berry mixture on top of batter. Try to distribute berries as evenly as possible, but do not stir batter.

Place baking dish in preheated oven and bake for 30-35 minutes or until the top is golden brown. Oven 
temperatures vary so watch closely for the last 5 to 10 minutes to avoid over browning.

Allow to cool 5 - 7 minutes and serve with whipping cream or vanilla ice cream.

Devour!
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