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Southern Peach Cobbler This Southern-style peach cobbler is an excell?nt way to end any summer meal. It
features perfectly sweetened fresh peaches with a touch of vanilla to enhance the
with Cornbread Drop Biscuits natural stonefruit flavor. We top it off with flaky homemade buttermilk-corn meal

drop biscuits before baking until golden and bubbly. It's delicious on its own, but
@ Th % 2 Servings take it to the next level with a scoop (or two!) of your favorite vanilla ice cream.



What we send

+ 35 oz peaches

+ 1lemon

- 2 (Y4 oz) cornstarch

+ 10 oz granulated sugar

+ Y4 oz pie spice blend

+ 2 (1 oz) sour cream 7

+ 1 oz buttermilk powder 7
+ 5 oz all-purpose flour !

+ 3 oz quick-cooking polenta
+ Y4 oz baking powder

What you need

« vanilla (optional)

« kosher salt

+ 6 Tbsp unsalted butter 7

Tools

« medium (8x8-inch) baking
dish

- rimmed baking sheet

Allergens

Wheat (1), Milk (7). May contain traces
of other allergens. Packaged in a
facility that packages gluten
containing products.

Nutrition per serving
Calories 440kcal, Fat 14g, Carbs 72g,
Proteins 7g

1. Prep filling

Preheat oven to 400°F with a rack in the
center. Halve peaches, remove pits, then
cut fruit into %-inch pieces. Squeeze 2
tablespoons lemon juice into a medium
baking dish. Add peaches, all of the
cornstarch, 2 cup sugar, 1 teaspoon
vanilla (if desired), and %2 teaspoon each
of salt and pie spice blend; toss to
combine. Set baking dish on a rimmed
baking sheet; bake for 10 minutes.
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2. Prep biscuits

While peaches bake, cut 6 tablespoons

cold butter into 2-inch pieces. In a

measuring cup, whisk to combine all of
the sour cream, buttermilk powder, and

15 cup water. In a large bowl, whisk to

combine flour, polenta, baking powder,

¥a cup sugar, and 2 teaspoon salt

3. Mix biscuits

Use your fingertips to rub butter pieces
with flour mixture until it resembles a
coarse meal with small pieces. Add 2 cup
of the buttermilk mixture and stir with a
fork until dough just comes together with
no dry bits on the bottom of the bowl. (Be
careful not to over mix.)

4. Drop biscuits

Once peaches are finished baking,
remove from oven. Use a spoon or ice
cream scoop to place 2 tablespoon-size
dollops of biscuit batter evenly over
fruit. Brush drop biscuits with remaining
buttermilk mixture and evenly sprinkle 1
tablespoon sugar over top.

5. Bake cobbler

Bake cobbler on center oven rack, until
peaches are bubbling and biscuits are
cooked through and golden brown on

top, 35-40 minutes.

6. Rest cobbler & serve

Remove cobbler from oven and let rest
for 30 minutes before serving. Serve
cobbler warm or at room temperature
with ice cream or whipped cream on the
side, if desired. Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com ea ¥ #marthaandmarleyspoon
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