
Tita Linda’s Peach Cobbler�Courtesy of Tony’s Fruitstand


Here is a fantastic recipe we call “The One Tita Linda Makes”, which is either made with peaches or nectarines,  or a combination of the two.  Hot or cold one piece is never enough.   ��Ingredients��Fruit Mixture��2/3  cup sugar�4      tbls. Flour�8      cups sliced fruit (peaches, nectarines or both)


Mix well.   Place in pot and boil 3 to 4 minutes.  Be careful, it will stick.


Batter


 2     cups Bisquick� 6     tbls. Milk�4      tbls. sugar � 4     tbls. melted butter


Mix together.  Place fruit in 9 x 13 in. pan.  Spoon dots of batter on top and bake 20 min. or until top is golden brown, at 400 degree oven.


 Sauce��2   cups sugar � 4 tbls. Flour�1   cube butter � 1 tsp. cinnamon


1   cup hot water


Boil gently 5 to 10 minutes, stirring constantly.  When cooked add 2 tsp. Vanilla.  Pour all over cooked cobbler.  You can make sauce while cobbler is cooking.  


May be poured over hot or cooled cobbler.


 One sauce recipe is enough for 2 cobblers.  Keep 1/2 in refrig. or make only 1/2 recipe.


 Enjoy!
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