APPLE BUTTER COBBLER WITH DROP BISCUITS

Cobbler Filling

2 
pounds Granny Smith apples (about 4 medium apples), peeled and cut into ½-inch 
wedges

2 
pounds Honeycrisp or Gala apples (about 4 medium apples), peeled and cut into ½-
inch wedges

1¼
cups packed light brown sugar

5 
tablespoons all-purpose flour

4 
tablespoons butter

1 
cup Slow-Cooker Apple Butter

1 
teaspoon lemon zest plus 2 Tbsp. fresh juice (from 1 large lemon)

¼ 
teaspoon salt

Drop Biscuits

2 
cups all-purpose flour

1 
tablespoon Baking Powder

1 
teaspoon kosher salt

¼ 
cup granulated sugar, divided

10 
tablespoons cold butter, cut into small cubes

1 
cup whole milk

2 
tablespoons butter, melted

Apple Butter

5 
pounds mixed apples, peeled and cored (such as Gala, Granny Smith, Honeycrisp, or 
Golden Delicious)

3 
cups granulated sugar, divided

1½ 
teaspoons ground cinnamon

½
teaspoon ground nutmeg

½ 
teaspoon ground cloves

Apple Butter:
Cut apples into 1-inch cubes; place apple cubes and 1 ½ cups of the sugar in a 6-quart slow cooker. Cover and cook on HIGH 6 hours.

Stir in cinnamon, nutmeg, cloves, and remaining 1 ½ cups sugar. Cover; cook on LOW until apples are very soft, 4 hours.

Place half of apple mixture in a blender. Secure lid on blender, and remove center piece to allow steam to escape. Place a clean towel over opening. Pulse until smooth or to desired texture; repeat with remaining apple mixture. Cool completely. Store in an airtight container in the refrigerator up to 1 month
Active: 25 mins 


Slow-Cook: 10 hrs 


Total: 10 hrs 25 mins

Makes:  5 cups

Slow-Cooker Apple Butter:
Making apple butter is a hallmark of Appalachian cooking. With a variety of apples in the mountainous region, farmers and other locals have traditionally looked for different ways to preserve the abundance nature provided. Home cooks dried and fried them, pressed them into cider, and stored them in cellars. For a real treat, they canned jars of apple butter, a sweet, smooth spread that’s similar to applesauce but cooked much longer for a thick, jamlike consistency. 
]Apple butter is traditionally served over hot biscuits or fluffy pancakes, but it also adds flavor to our favorite apple desserts such as Apple Butter Doughnuts with Salted-Caramel Glaze or Apple Butter Cinnamon Rolls with Apple Cider Glaze. Like syrup making, preparing apple butter was a seasonal community event. For generations, families and friends gathered around large copper kettles set over open fires and shared in the laborious, daylong work of peeling, coring, chopping, seasoning, and boiling apples. After many hours of tending the pots, they were rewarded with delicious caramel-colored apple butter. This method for crock-pot apple butter is not as labor-intensive, but you get the same delicious results. 
Walter Harrill of Imladris Farm in Spring Mountain, North Carolina, is well acquainted with this tradition. He lives and works on land settled by his great-grandparents and grew up watching his grandmother make apple butter in her own kettle on the stove. Today, he continues the custom with a few modern adaptations, but he still insists on using a mixed variety of apples flavored with spices and cooked for long hours.
 Harrill follows his grandmother’s method, which he sells to the public ($8 for a 12-oz. jar, imladrisfarm.com). We adapted his recipe using a mix of sweet and tart apples. Instead of standing for hours at the stovetop, you can use your convenient slow cooker to do the all the work. 

Prepare the Cobbler Filling: Preheat oven to 425°F. Toss together apples, brown sugar, and flour in a large bowl. Melt butter in a 12-inch cast-iron skillet over medium-high. Add apple mixture (skillet will be very full), and cook, stirring often, until apples are almost tender and syrup thickens, about 10 minutes.

Remove apple mixture from heat; stir in Slow-Cooker Apple Butter, lemon zest, lemon juice, and salt. Bake in preheated oven 15 minutes, placing a baking sheet on oven rack directly below skillet to catch any drips.

Prepare the Drop Biscuits: While the Cobbler Filling bakes, whisk together flour, baking powder, salt, and 3 tablespoons of the sugar in a large bowl. Using a pastry blender or fork, cut butter into flour mixture until texture resembles coarse meal with some pea-size pieces.

Stir in milk with a fork just until mixture is evenly moistened. Remove Cobbler Filling from oven, and scoop dough into 8 (about ? cup) mounds on top, spacing about 2 inches apart. Brush dough mounds with melted butter; sprinkle with remaining 1 tablespoon sugar. Return to oven; bake at 425°F until biscuits are golden brown and cobbler is bubbly, 18 to 20 minutes. Remove to a wire rack, and let stand 20 minutes. Serve warm.

Cobbler is one of our favorite ways to showcase fresh, seasonal fruit. Not as fussy as a pie, a fruit-filled cobbler can be topped with a beautiful lattice crust, a streusel topping, or even canned biscuits. For this recipe, we make easy homemade drop biscuits to top this seasonal apple cobbler. For the most apple-iscious flavor, we suggest using a mixture of both tart and sweet apples, which is also used in the Slow-Cooker Apple Butter. Traditionally cooked for hours over the stovetop, let your slow cooker do the work and turn out a deep, golden batch of homemade apple butter. An important element in this apple cobbler, apple butter is also delicious smeared over a hot buttermilk biscuit or spooned over a stack of fluffy pancakes. It’s tempting to use all your apples in pies and cakes but making apple butter is a creative way to make use of fall’s harvest. Make an extra batch and keep in the refrigerator or give as a food gift.

Active: 25 mins 

Bake: 35 mins Stand: 20 mins 

Total: 1 hr 20 mins

Serve: 8
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