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Blueberry Cobbler


· 1 quart blueberries
· 1/3 cup sugar

· 1 tablespoon flour

· 1-1/2 cups flour

· 1/4 cup sugar

· 2 teaspoons baking powder

· 1/4 teaspoon kosher salt

· 6 tablespoons unsalted butter

· 3/4 cup + 2 tablespoons milk
1. Preheat oven to 375oF. Toss blueberries, 1/3 cup sugar and 1 tablespoon flour together in a 9-inch pie pan.

2. In a medium bowl whisk together 1-1/2 cups flour, 1/4 cup sugar, baking powder and salt. Cut in butter until coarse crumbs form. Add milk and mix until just moistened and coarse dough forms. 
3. Drop spoonfuls of dough across the blueberries in the pie pan. Bake 35 to 40 minutes, until the top is golden and the berry mixture is bubbly. 
Serves 2
	Nutrition Facts per serving

	Calories 372      

	
	% Daily Value

	Total Fat  13g
	         21%

	     Saturated Fat  8g
	         42%

	Cholesterol  36mg
	         12%

	Sodium  267mg
	         11%

	Carbohydrate  60g
	         20%

	     Dietary Fiber 4g
	         14%

	Protein  5g
	

	Vitamin A:   13%       Vitamin C: 22%

Calcium:  15%           Iron:  10%


Barbara Brown, Food Specialist
Oklahoma Cooperative Extension Service
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