
 

 Blueberry Cobbler(p.1)
 
2 c flour   3 c or 1 lb. fresh or frozen blueberries precooked 
¼ c sugar  1 level T flour 
½ t salt   ¼ t nutmeg 
1/3 c shortening  ¼ t cinnamon 
1 egg   1/3 c sugar 
½ c milk  2 t baking powder 
 
Sift flour & mix with sugar and salt dry ingredients. 
Cut in shortening. 
Combine milk & egg and stir lightly into flour mixture. 
Combine T. flour, baking powder, sugar and spices and set aside. 
 
 

 Blueberry Cobbler(p.2)
 
 
Pat or roll dough as one would do with biscuit dough into the shape of 9“ x8” 
baking dish. 
Grease baking dish and place berries in the bottom.  Then sprinkle berries 
with flour, sugar spice mixture. 
Drop the 9” x 8” batter over the top of berries. 
Bake at 400 degrees for 30 minutes. 
 
 
 
 
 
 


