RHUBARB STRAWBERRY COBBLER
1 
pound fresh or frozen strawberries sliced ½” thick

½ 
pound fresh or frozen rhubarb thinly sliced

1¼ 
cups sugar divided

1 
cup flour

2 
teaspoons baking powder

1 
teaspoon cinnamon

½ 
teaspoon salt

¾ 
cup milk

¼ 
cup butter

Preheat the oven to 350°F.

Place strawberries, rhubarb, and ½ cup of sugar in a medium saucepan. Simmer over medium heat until fruit is tender.

In a large bowl, combine flour, remaining sugar, baking powder, cinnamon, and salt. Stir in milk.

Melt butter in the microwave and spread into the bottom of a 9x11 glass baking dish.

Drop batter over the butter. Spoon the warm fruit over the batter, trying to keep it relatively even. Don't stir it in!

Bake 45-55 minutes or until cake is set.

Let the cobbler cool for about 10 minutes before serving.

NUTRITION INFORMATION: Calories: 176, Carbohydrates: 34g, Protein: 2g, Fat: 4g, Saturated Fat: 3g, Cholesterol: 11mg, Sodium: 139mg, Potassium: 213mg, Fiber: 1g, Sugar: 24g, Vitamin A: 171IU, Vitamin C: 24mg, Calcium: 74mg, Iron: 1mg

(Nutrition information provided is an estimate and will vary based on cooking methods and brands of ingredients used.)
PREP TIME15 minutes

COOK TIME45 minutes
TOTAL TIME1 hour

SERVES: 12

