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baked goods even if it doesn’t taste so
good to drink.



INGREDIENTS

1 cup fresh or frozen
raspberries

1 cup fresh or frozen
blucberries

I

cups fresh or frozen
sliced strawberries
1Y2 cups sugar, divided
1 cup all-purpose flour
1 teaspoon baking
powder
ly2 teaspoon salt
1 cup milk

-~

2 cup butter or
margarine

SERVES &

* If vou decide to top
the cobbler with ice
cream, lightly coat
your ice-cream scoop
or spoon with cooking
spray. The ice cream
will slide off easily.

¢ Melting the butter
right in the baking dish
saves cleaning another
bhowl. In addition, the
dish will be preheated,
which helps make a
crispy cobbler.

Mate Alesd

Combinc berries
in a bowl and sweeten as
recipe directs in step 1,

Refrigerate, covered, for a few

hours. Drain before
spooning over batter.

*1| Preheat oven to
2L 375°E Combine
raspberries. blueberries
and strawberries in
medium bowl, Add

¥ cup sugar; mix gently.
Set aside.

Add about ¥ cup
coarsely chopped
mixed nuls to the
berries tn step 1
Jor a wonderful,
crunchy textiire,

73 Combine [lour,

4= TEMAINING Sugar,
baking powder and salt in
a medium bowl; mix well.
Add milk; beat until
smooth, about 2 minutes.

“2 Place butter in a

.~ medium baking dish.
Place dish in oven to melt
butter; remove from oven.
Spoon batter evenly over
melted butter.

f/ Spoon berries over
‘i batter; do not stir.
Bake for 20 minutes or
until golden brown.
Serve cobbler warm or
at room temperature.



