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“Culinary Boot Camp: Fruit” 
Peach Cobbler 
 
4 large peaches, sliced 
1/2 stick butter 
1/2 cup brown sugar 
1/2 tsp cinnamon, ground 
1 pkg ready made pie crust 
 
Mix peaches, sugar and cinnamon in bowl and macerate 15 minutes. 
Pour mixture into small baking dish and add cubed butter. Cover 
with pie crust and bake 350F until crust is done. Serve warm with 
ice cream and light whip cream. 
 
Use honey as an alternative to sugar.  
 


