
Blackberry Cobbler 
Ingredients: 

2 pints fresh blackberries  
1 1/2 cups granulated sugar` 
3 cups water 
1/4 cup salted butter 
1/2 tsp salt 
1 cup evaporated milk  
2 Tbsp corn starch 
Make Recipe #466 Biscuit Topping 
Make Dumplings Recipe #162. 

Instructions:  

Bring berries, sugar, water, butter, and salt to a boil and cook for 10 minutes (do not add cream yet), then keep 
simmering. Increase the heat on the berries until they boil. Drop dumplings into the boiling blackberry juice. 
Cover the pot with a lid and simmer on low heat for 5 minutes. Add cold milk with starch in a separate bowl and 
mix well – then add to berries. Pour the filling into a sprayed Pyrex dish. Top with biscuit topping. Sprinkle with 
1/8 cup sugar. Cut pieces of butter and place them on top. Bake at 400°F for 35 minutes. 

“This is my favorite Cobbler. It always reminds me of childhood.”– Tammy 

  


