
Send Us Your Favorite Recipe!
All submissions should be e-mailed to rbsviews@gmail.com

Please make sure to provide your name so we can give you credit.

WHAT'
S

COOKIN
G?

1. Preheat an oven to 325 degrees F (165 degrees C). Put the bu� er in 
an 8x8 inch baking dish and place in the oven to melt while you prepare the 
remaining ingredients.
2. Bring the peaches with syrup and 2 tablespoons of sugar to a boil in 
a saucepan. Reduce heat to medium-low and simmer 10 minutes; set 
aside. Whisk together the � our, 1 cup sugar, cinnamon, and nutmeg in a 
bowl. Stir in the milk until the mixture is just moistened. Pour into the 
hot baking dish over the bu� er. Spoon the peach slices and most of the 
syrup over the ba� er.
3. Bake in preheated oven for 30 minutes. Sprinkle with the remaining 2 
tablespoons of sugar. Return to the oven and bake until the top is golden 
brown, 30 to 45 minutes longer.

INGREDIENTS

DIRECTIONS

Peach 
Cobbler

100 grams bu� er
1/2 lrg. can sliced peaches in heavy syrup
2 tablespoons white sugar
1 cup self-rising � our
1 cup white sugar
1/4 teaspoon ground cinnamon, or to taste
1/8 teaspoon ground nutmeg, or to taste
1 cup milk
2 tablespoons white sugar

1/2 lrg. can sliced peaches in heavy syrup

1/4 teaspoon ground cinnamon, or to taste
1/8 teaspoon ground nutmeg, or to taste

Cobbler

1/4 teaspoon ground cinnamon, or to taste


