BANANA COBBLER
¾ 
cup whole or 2% milk, at room temperature

8 
tablespoons (1 stick) unsalted butter

6 
medium ripe and slightly spotted bananas

¾ 
cup plus 1 tablespoon packed dark brown sugar, divided

2 
teaspoons freshly squeezed lemon juice (from ½ medium lemon)

½ 
teaspoon ground cinnamon

1 
pinch ground nutmeg

1 
cup all-purpose flour

1 
teaspoon baking powder

¼ 
teaspoon kosher salt

1 
teaspoon vanilla extract

SERVING OPTIONS:


Vanilla ice cream


Powdered sugar

Heat the oven to 350°F. Place 1 stick unsalted butter in an 8x8-inch square baking dish. Place in the oven while it’s still heating until the butter is melted, 4 to 5 minutes.
Peel and slice 6 medium ripe and slightly spotted bananas crosswise into ¼-inch-thick rounds. Reserve 1 sliced banana for topping the cobbler.
Add the remaining 5 sliced bananas, ¼ cup of the packed dark brown sugar, 2 teaspoons lemon juice, ½ teaspoon ground cinnamon, and 1 pinch ground nutmeg to the baking dish. Stir gently with a flexible spatula until combined and arrange into an even layer.
Whisk 1 cup all-purpose flour, ½ cup of the packed dark brown sugar, and 1 teaspoon baking powder together in a medium bowl. Whisk in ¾ cup room-temperature whole milk, 1 teaspoon vanilla extract, and ¼ teaspoon kosher salt until just combined (some lumps are okay).
Transfer the batter to the baking dish and spread it evenly over the bananas with an offset spatula or a spoon (do not stir together). Arrange the reserved sliced banana evenly on top. Sprinkle with the remaining 1 tablespoon packed dark brown sugar.
Bake until golden-brown and bubbling around the edges, 40 to 45 minutes. Let cool for at least 20 minutes before serving so that the filling can set. Serve warm or at room temperature. Dust with powdered sugar, or serve with vanilla ice cream.
RECIPE NOTES

Storage: Refrigerate any remaining banana cobbler in an airtight container for up to 4 days.
SERVES: 4 to 6

Why You’ll Love It

Caramelized banana bits. Every bite is filled with jammy, soft banana pieces that are sweet, buttery, and have the perfect hint of cinnamon.
One-pan dessert ease. It’s an easy, cozy dessert that comes together in a single dish, for minimal fuss and maximum flavor. 
To know me is to know that I love cobblers. I love them in every season, with every kind of filling — from blueberry to tomato. I like to top them with a generous scoop of vanilla ice cream because, let’s be honest, the combination of a warm, gooey dessert and cold ice cream is unbeatable. 

