
Chef Carmella’s Fruit Cobbler Recipe 

 

      

Yield: 4-6 Servings 

Time: 1 Hour 

Ingredients 

2 pints of fresh strawberries 

2 pints of blueberries 

2 cups of sugar 

3 cups of flour 

2 cups of milk 

1 tablespoon of baking powder 

1 pinch of salt 

1 stick of unsalted butter 

2 teaspoons of pure vanilla extract 

3 tablespoons of lemon juice 

Directions 

Combine berries in a pan with 

½ cup of sugar 

Add lemon juice 

Bring to boil  

Lower heat a cook uncovered 

for 10 minutes stirring 

occasionally  

Melt butter in a 9x13 glass pan  

Mix flour, remaining sugar, 

baking powder, milk, and salt  

Spoon batter mixture over the 

melted butter 

 Add the fruit mixture over the 

top of the batter 

Bake at 350 depress for 45 

minutes 


