PEACH COBBLER
PEACHES

10-12 
ripe peaches (about 4 lb. total), pitted, sliced ½" thick

2 
tbsp.cornstarch

2 
tbsp.granulated sugar

 ½ 
tsp. ground cinnamon

TOPPING & ASSEMBLY

1½ 
c. (180 g.) all-purpose flour

1 
c.(200 g.) granulated sugar

2 
tsp.baking powder

¾
 tsp.ground cinnamon

½
 tsp.kosher salt

½ 
c. (1 stick) cold unsalted butter, cut into cubes

½ 
c. buttermilk

Vanilla ice cream, for serving (optional)

PEACHES:
Preheat oven to 375°. In a large bowl, toss peaches, cornstarch, granulated sugar, and cinnamon. Let sit while you make the topping, at least 10 minutes or up to 30.
TOPPING & ASSEMBLY:
In another large bowl, whisk flour, granulated sugar, baking powder, cinnamon, and salt. Add butter and work into dry ingredients with your fingertips until pea-sized pieces form. Add buttermilk and stir with a rubber spatula until combined.
Pour peaches and all juices into a 13"x9" baking pan. Drop topping by the spoonful over top of peaches.
Bake cobbler until topping is golden brown and peaches are tender, 40 to 50 minutes. Let cool 15 minutes. Serve warm topped with ice cream (if using).
Nothing says summer quite like a fruit cobbler, particularly one made with peaches right when they’re at their ripest and juiciest (~end of June through August). When baked, the sweet stonefruit becomes tender and jammy, and is the perfect foil to the crunchy topping that’s still doughy and soft underneath. When it’s still warm, serve it with a cold scoop of ice cream or homemade whipped cream for an unforgettable balance of decadence. Read on for all our top tips to make your peach cobbler the best it can be:
First, what’s the difference between a cobbler, a crisp, and crumble?

Cobblers, crisps, and crumbles are all desserts featuring baked fruit and some kind of topping. A cobbler is made with a biscuit-like topping that’s soft underneath and crisp on top—it often ends up looking like a cobblestone street, hence the name. Crisps and cobblers, on the other hand, have a buttery, crispy streusel topping. If it’s got oats, it’s a crisp. If not, it’s a cobbler. The more you know!

Can I use frozen peaches to make a peach cobbler?
The preference for this cobbler, as with most, is to use fresh peaches that are ripe and juicy. Unfortunately, peaches are highly seasonal, and sometimes you just want a warm cobbler in the middle of winter. Frozen peaches are the next best thing. There's no need to thaw out the peaches before using them in the cobbler, either—you don’t want to risk losing some of their precious juices if you thaw them first. Just make sure to break apart the frozen peaches from one another so they cook evenly. On the other hand, we really don’t recommend using canned peaches, as they come packed in a sugar syrup that isn’t needed here.
Do I need to peel the peaches?

No need to peel the peaches for this cobbler! As they cook, the peel softens and sort of melts into the peach flesh, so we don’t think it’s worth the effort to get rid of it beforehand. If you really prefer no skin, then you’re more than welcome to peel them first, but trust us—you won’t even notice it in the end result.

SERVES: 8-10
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