
Heavenly Peach Cobbler 

Ingredients: 

• 1 large can (29 oz) sliced peaches (preferably in juice instead of syrup), drained*  
• 1 cup sugar, divided 
• ¼ cup water 
• 4 Tbsp butter (½ stick) 
• 3/4 cup milk 
• 3/4 cup self-rising flour (not all-purpose) 
 
Directions: 

1. Preheat oven to 350º F. 
2. Combine the peaches, ½ cup of the sugar, and the water in a saucepan. Mix well. Bring 

to a boil, then simmer for about 5 minutes. Remove from heat. 
3. Put the butter in the bottom of an 8x8 square pan (or equal sized baking dish) and place 

it in the oven to melt. 
4. Meanwhile, in a medium mixing bowl, mix the remaining ½ cup sugar, flour, and 

slowly add the milk to prevent clumping. Pour the mixture over the melted butter 
in the baking dish. DO NOT STIR. 

5. Spoon the fruit mixture on top, gently, pouring in the syrup. (If this looks upside down 
to you, don't worry. The batter will rise to the top during the baking process and 
soak in all the yummy juices... which is why we use the self-rising flour.) 

6. Bake 30-45 minutes, until golden brown on top. 
 
To serve, scoop into a bowl and serve with whipped cream or vanilla ice cream on top. 
ENJOY! 
 
*Tip: If you are trying to conserve water and energy (like you would be in an 
emergency), you can keep the peaches in their syrup instead of draining them and skip 
the ½ cup sugar and ¼ cup water mixture as listed in Step 2. Instead, just add the can of 
peaches (with the syrup) into the baking dish as listed in Step 5. (If the peaches are in 
juice instead of syrup, you will want to still add about ¼ cup sugar to the peaches and 
juice in a saucepan and simmer that for about 5 minutes.) 
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