AUNT JUDY’S APPLE COBBLER

LIST of INGREDIENTS. TOPPING:

* Butter, for dish * 2 tablespoons butter, softened

* 6 cups Granny Smith apples, * 1/2 cup self-rising flour

peeled, cored and diced * 1/2 cup sugar

* 1/2 cup granulated sugar * Pinch salt

* 1/4 cup dark brown sugar * Pinch ground ginger

* 2 tablespoons all-purpose flour -« 1 egg, beaten

* 1teaspoon ground cinnamon * 1 cup whipping cream, chilled

* 1teaspoon vanilla extract * 1/4 cup powdered sugar

* Pinch salt * 1/4 cup ginger sliced-candied

* Pinch ground nutmeg

* 1/2 lemon, juiced w ]

* Ginger Whipped Cream, —_— —_—

Quick Tip
thg M et h Od When cooking, use
o firm apple varieties

Preheat oven to 375°F. like Granny Smith, |

Lightly butter a 9 by 9-inch baking dish. Pink Lady or Gala that
. hold up to heat well.

In a large bowl, mix together the apples, Avoid Red Delicious

sugars, flour, cinnamon, and Golden Delicious

. - they can get mushy.
vanilla, salt, nutmeg and lemon. Add the / 9 v J

mixture to the prepared baking dish.

Add all the topping ingredients to a medium bowl and combine well with a wooden spoon, to form a batter. Dollop the batter
in various spots on top of the apple mixture. The batter will spread as it bakes. Put the cobbler in the oven and bake until the
apples are tender and the crust is colored, about 30 minutes. Remove from the oven and serve with Ginger Whipped Cream.

GINGER WHIPPED CREAM:
Add the cream and sugar to a medium bowl. Using a hand-held electric mixer, beat the cream until stiff peaks form, about 2 to

£

3 minutes. Fold in the ginger. Cover and chill up to 4 hours before serving.
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