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FRUIT COBBLER








One large can of berries of your choice.  (peaches, blackberries and blueberries work really good.


One cup of self rising flour (this is one time you need self-rising flour)


One cup of sugar


One cup of regular milk


One stick SOFT BUTTER





PREHEAT OVER TO 400 DEGREES





Melt the stick in of butter in the microwave in the same bowl you are going to cook the cobbler in.  In the meantime in another dish combine the flour and sugar.  Slowly add the milk to the flour and sugar and mix good.  Now pour the flour mixture over the melted butter.  Pour the berries and* juices over the  flour mixture.  (DO NOT STIR, JUST POUR OVER MIXTURE).  Put in the oven and cook til brown on top.  





*Hope I can explain this  so you can understand.  If  the berries  do not have much juice you may want to start with ½ cup of water to berries before putting in the mixture and stir the water in real good.  


The time of cooking really is hard to give you.  Most only need to cook about 30 minutes.  It is possible you may have to cook a little longer.  Just make sure top is brown and it should be pretty much done.














