SOUTHERN PEACH COBBLER
1½ 
lb. peaches, pitted, cut into ½"-thick wedges

2 
tsp. finely grated lemon zest

¼ 
cup fresh lemon juice

1 
cup sugar, divided

¾ 
tsp. kosher salt, divided

½ 
cup (1 stick) unsalted butter

1 
cup all-purpose flour

1½ 
tsp. baking powder

1 
cup whole milk

1 
tsp. vanilla extract


Vanilla ice cream or whipped cream (for serving; optional)

Toss peaches, lemon zest, lemon juice, ¼ cup sugar, and ¼ tsp. kosher salt in a large bowl. Let sit, stirring occasionally, until saucy, about 15 minutes.

Preheat oven to 350°F. Place butter in a 13x9" glass or ceramic baking dish and heat in oven until melted, 8–10 minutes. Remove pan from oven.

Meanwhile, whisk flour, baking powder, and remaining ¾ cup sugar and ½ tsp. salt in another large bowl. Add milk and vanilla and whisk until batter is smooth with no lumps. Pour evenly over melted butter in baking dish (do not mix). Spoon fruit mixture evenly over batter (if you like a drier cobbler, spoon just 3 Tbsp. of the accumulated juices over the top; for a gooier base—my preference—drizzle the remaining juices all over).

Bake cobbler, rotating pan halfway through, until batter is puffed and lightly golden across the surface and browned around the edges, 40–45 minutes. Let cool 10 minutes.
SERVES: 8







JOE SEVIER June 27, 2018

3 years ago

Feeling very greatful. I grew up on this recipe and have been searching for it for a long time. It's Easter morning and I didn't feel like baking a pie. I have blueberries in my freezer from last summer. I need to use them up before the next harvest in July ( as I'm seeing it will be loaded again this year). I love this recipe because you can use any kind of fruit ( even apples, simmer them in a little apple cider and cinnamon to soften. Let cool. Then follow the recipe as canned fruit.
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CALLIE

3 years ago

Delicious recipe and so easy! I like salty things but found there to be too much salt in the peach mixture, so I would only add a pinch of salt to the peaches next time. My second time making the recipe, first was with fresh, this time I made with peaches I had frozen
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SUSAN SPEERBRECHER

3 years ago

This was a pretty easy recipe, maybe a little labor intensive, for me, since it was the first time - but well worth any trouble! It's very delicious and I have requests to make it again! I'm sure it will be a breeze the second time, and will probably become part of my repertoire when the peaches are in season!
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MUTAJEN

4 years ago

I tried this in a 12" round silicone pan and it was really goopy in the bottom. Not sure how much I can blame the recipe as I didn't entirely follow directions but it definitely needs a lot of surface area and the preheated pan. 
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MSASSI

4 years ago

I've made this at least 2x now. Seriously do not understand why the recipe says to use 9x13" pan when the PHOTO is a square 8x8! To be honest the 8x8 didn't work great for me in terms of juicy peaches (even strained off more juice while cooking) but it is right based on quantities. Maybe a deep oval dish is best. Flavor is great!
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VIDKUN

4 years ago

Really delicious, particularly when it was still warm and the edges were still puffed up and crispy. It was also extremely easy.
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