Blackberry Cobbler
Topping:
1 ½ cups AP flour
[bookmark: _GoBack]½ cups brown sugar
¼ cup sugar
1 ½ tablespoons baking powder
Pinch salt
1 stick butter cut into pieces
1/3 c boiling water

Filling
6-7 cups black berries
¾ cup sugar
2 tablespoons lemon juice
2 tablespoons cornstarch
Preheat 375 oven and spray a 13 x9 dish with pan spray
1. Combine berries and and filling ingredients and toss well. Pour in th 13x9 dish.
2. In another bowl, combine all ingredients for topping except water and butter.
3. Add the butter pieces and mix with your hands until it looks coarse like pebbles.
4. Mix in hot water, combine all together and spread over berries
5. Bake 40-45 minutes
6. Serve warm!
