FRESH PEACH COBBLER
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Is there anything more wonderful and summery than Fresh Peach Cobbler?
Sweet fresh peaches, topped with a cinnamon-sugar sweet biscuit – one of our favorites!

INGREDIENTS:

PEACH FILLING:

10 medium peaches (peeled and cut into 2 inch chunks (about 10 cups)

1/4 cup packed light or dark brown sugar

1 Tablespoon cornstarch

1 Tablespoon fresh lemon juice

1/2 teaspoon vanilla extract

1/2 teaspoon ground cinnamon

1/8 teaspoon ground nutmeg

1/8 teaspoon salt

SWEET BUTTERMILK BISCUIT TOPPING:
2 cups all-purpose flour (sift and spoon – don’t scoop!)
1/2 cup granulated sugar

1 and ½ teaspoons baking powder

¼ teaspoon baking soda

½ teaspoon salt

1/2 cup unsalted butter (cold and cut into small cubes) 
1/2 cup fresh buttermilk (cold)
egg wash: 1 large egg (room temperature) beaten with 1 Tablespoon buttermilk

2 Tablespoons cinnamon sugar
HOW I MAKE THIS:
1. Preheat the oven to 350° degrees.  Spray a 9x13 pan or casserole with non-stick spray.

2. In a large pot, cover peaches with boiling water for one minute; remove with a slotted spoon and place in icy-cold water for another minute.  The peach peels will easily peel off with your fingers or the edge of a knife.
3. PREPARE FILLING:  In a large bowl, cut the peeled peaches into 2-inch chunks (not slices).  Sprinkle with brown sugar, cornstarch, lemon juice, vanilla, cinnamon, nutmeg, and salt and stir gently just until combined.  Spoon filling into prepared pan and bake for 10 minutes.  Remove from the oven and set aside as you prepare the topping. Keep oven on.

4. PREPARE SWEET BISCUIT TOPPING: Whisk the flour, sugar, baking powder, baking soda, and salt together in a large bowl.  Add the COLD diced butter. Using a pastry cutter, cut the butter into the mixture until it resembles coarse meal (about the size of peas).  While slowly stirring, gradually drizzle in the buttermilk.  Mix just until evenly combined – you do not want to overmix, as this will make your biscuits tough.  
5. Take a “biscuit sized” piece of dough and ever so gently flatten out.  Place dough evenly over the top of the peach filling. It doesn't need to be perfect or look pretty, and some peach filling can be showing.

6. Gently brush the top of the biscuit dough with egg wash, then sprinkle with cinnamon sugar.  And then sprinkle again – you can never have too much cinnamon sugar!
7. Bake for 40-45 minutes, or until lightly golden brown (use a toothpick to make sure that the biscuit is baked all the way - stick a toothpick into the biscuit topping, and if it comes out clean, it is cooked through and the cobbler is done.)  

8. Remove from the oven and allow to cool for 5 minutes before serving. 
9. Serve warm with vanilla ice cream or whipped cream.  I add a tablespoon of cinnamon sugar to the whipped cream for a little extra dash of flavor!
YIELD:  10 to 12 Servings
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