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PEACH & BLUEEBERRY COBRELER

Place 4-5 |bs cooked sugared peaches & 2 cups
fresh blueberries in 10 x 10 pan, sprinkle with 2 tsp
sugar, 1/4 tsp nutmeg & 2 tsp lemon juice warm at
350 degrees for 10 minutes. Combine 1-1/2 cups
flour, 3/4 cup sugar and 3/4 tsp baking power,
blend in 1/3 cup melted butter and 3/4 cup milk.
Cowver fruit with batter and bake at 350 degrees for
45-55 minutes. Serve warm with whipped cream or
iCe crearm.

turkey soup = lobster corn chowder = peach & blueberry cobbler = encrusted pork
blackened tuna with mango salsa = summer pasta salad = waldorf salad = beef wellington
= pumpkin & prosciutto tart = roasted veggies sandwich
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