 Peach Cobbler (2 -3 servings)
· 35  mL margarine 

· 62  mL flour 

· 2 mL  baking powder 

· 0.5 mL  salt 

· 62 mL sugar 

· 62 mL milk 

· 190 mL peeled and sliced fresh peaches, with their juices (or 1/2 can of sliced peaches) 

Preheat oven to 350°F. 

Put the margarine in a 8 x 8-inch baking pan and put the pan in the preheating oven. While the margarine is melting, mix up the batter by combining the flour, baking powder, salt, sugar and milk. 

When the margarine is completely melted, remove the pan and pour the batter into the melted margarine. Then, carefully spoon the peaches and juice evenly over the batter. Return dish to the oven and bake for 30 minutes.  (optional – sprinkle the top with 30 mL brown sugar).

As the cobbler cooks, the batter will rise up and around the peaches. Makes 2 to 3 servings. 

