
BLUEBERRY COBBLER:

eight servings
preparation time: 10 minutes

Baking time: 45 minutes

¾ cup all-purpose flour
½ cup sugar

1 ½ teaspoons baking powder
¼ teaspoon salt
� cup skim milk

2 tablespoons butter or margarine, melted
2 cups blueberries, cleaned and washed

in a medium bowl combine the flour, sugar, baking 
powder and salt. Stir in the milk and mix the batter until 

it is smooth.
Pour the melted butter or margarine into a 1 or 1 ½ 

quart casserole type baking dish.   Pour in the batter 
and sprinkle the blue berries on top.

Bake the cobbler in a preheated 350 degree oven for 
40 to 45 minutes or until it is lightly browned. Spoon 

cobbler onto individual dishes to serve. 
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