Recipe Fondation OLO

Apple and
Pear Cobbler

Storage 4 days in the fridge.
Can be frozen.

Kitchen tools 8-inch square baking dish, small sharp
knife, cutting board, small bowl,
2 large bowls, measuring cups and
spoons, fork, spoon
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4 apples, WeRED g4y T 3 pears, 5ml (1 tsp) 60 ml (% cup)
peeled and diced \ peeled and diced ground cinnamon brown sugar
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250 ml (1 cup) 5ml (1 tsp) 2.5 ml (2 tsp) 125 ml (V2 cup)
all-purpose flour baking powder baking soda sugar

1 pinch of salt 80 ml (Y5 cup) melted butter 30 ml (2 tbsp) 5ml (1 tsp)
or non-hydrogenated margarine milk vanilla
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Recipe Apple and Pear Cobbler Fondation OLO

Directions

Place oven rack in the middle position and preheat the oven to 180 °C (350 °F). i 180°C (350°F)

(B

In a large bowl, stir together the apples, pears, cinnamon -~ \/f o/ »
and brown sugar. Pour the fruit mixture into an 8-inch square (l’ b
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baking and spread evenly. v (/N

[ ther bowl bine the flour, baki d ‘\l{/‘
n another large bowl, combine the flour, baking powder, o,

baking soda, sugar and salt. w

Spread evenly over the fruit mixture.

Add the margarine preparation to the dry ingredients and mix. (l’ - /#
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Bake for about 45 minutes, or until the dough is cooked through » E
and the top is golden brown. —
(00:45)

My rating:

This original recipe was developed by Extenso —
The Université de Montréal reference centre

on human nutrition
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