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DESSERT

Easy Cherry Cobbler

1 January 2025

TOTAL TIME PREP COOK SERVES PER SERVING CALORIES

80 min 10 min 70 min 8 $0.82 369 kcal

Indulge your sweet tooth with this delightful Easy Cherry Cobbler, a gluten-free dessert that’s

perfect for any occasion! With its warm, gooey cherry filling and a golden, buttery topping, this
cobbler is sure to impress your family and friends. Whether you’re hosting a dinner party or

simply cravin...

Ingredients
%, cup sugar %, cup evaporated milk (from 12-0z can)
1 teaspoon almond extract Y% cup butter or margarine
Y cup sugar 21 oz can more fruit cherry pie filling
canned
1 cup frozen dark sweet cherries, thawed 1 serving Whipped cream or vanilla ice cream, if
desired

1% cup Original mix



EQUIPMENT Bowl, Sauce pan, Oven, Toothpicks, Glass baking pan

Method

Heat oven to 350°F. Spray 11x7-inch (2-quart) glass baking dish or shallow 2-quart casserole with
cooking spray. In large bowl, stir topping ingredients until smooth; set aside.

In 2-quart saucepan, melt butter over medium heat. Stir in remaining fruit mixture ingredients. Cook
about 2 minutes, stirring frequently, until mixture is hot. Spoon fruit mixture into dish.

Pour topping evenly over fruit.

Bake 45 to 50 minutes or until golden brown and toothpick inserted in center comes out clean. Cool
about 20 minutes before serving.

ONOIONONO.

Serve warm with whipped topping or ice cream.

Nutrition per serving

369 2g 14 g 59 g

KCAL PROTEIN FAT CARBS
Saturated Fat 4 g - 25% of daily needs
Fibre 0.9 g - 3% of daily needs
Sugar 37.6 g - 42% of daily needs
Sodium 179 mg - 8% of daily needs
Cholesterol 10.5 mg - 3% of daily needs
Vitamin C 4.4 mg - 5% of daily needs

Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/easy-cherry-cobbler-19377
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