Peach Cobbler

1/2 stick of butter (4 tbsp.), melted

1 (29 oz.) can or 2 (15.25 oz.) cans sliced peaches in heavy syrup, undrained
1/4 cup brown sugar

2/3 cup milk

2/3 cup sugar

3/4 cup flour

1 tsp. baking powder

Pinch of salt

Pour melted butter into the bottom of a 7x11 baker.* Pour the peaches (with juice) over
the butter. Sprinkle the brown sugar over the peaches. Mix the other ingredients and
pour over the peaches. Bake at 325 degrees for about an hour or until filling is bubbly
and crust is brown. Serve with ice cream.

*An 8x12 or 6 (9 or 10 0z.) ramekins can be used. If using ramekins, distribute the
butter and other ingredients evenly.



