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Juicy Blackberry Cobbler Delight

Introduction

If you’re looking for a delicious dessert that showcases the bold flavor of blackberries, look
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no further than this Juicy Blackberry Cobbler Delight. This warm, fruity cobbler is perfect
for any occasion, whether you’re hosting a family dinner or simply indulging in a treat at
home. The combination of the sweet and tart blackberries with a buttery, crumbly topping
makes every bite a delight. Let’s dive into the ingredients and the process to create this
scrumptious dessert.

Detailed Ingredients with measures

Blackberries – 4 cups
Granulated sugar – 1 cup
All-purpose flour – 1 cup
Milk – 1 cup
Baking powder – 2 teaspoons
Salt – ¼ teaspoon
Butter, melted – ½ cup
Ground cinnamon – 1 teaspoon

Prep Time

The prep time for this delectable cobbler is approximately 20 minutes. This includes
gathering and measuring all your ingredients, as well as preheating your oven.

Cook Time, Total Time, Yield

The cook time is about 30 minutes. Combining the prep time and cook time gives you a total
time of approximately 50 minutes. This recipe yields about 8 servings, making it perfect for
sharing with family and friends. Enjoy the delightful flavors of this blackberry cobbler!
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Juicy Blackberry Cobbler Delight

Detailed Directions and Instructions
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