Apple Cobbler

The best apples for cobbler are firm, balanced sweet-tart varieties such as
Granny Smith, Honeycrisp, Braeburn, Golden Delicious, and Jonagold, which
hold their shape and deliver rich flavor when baked

Filling
4 1bs apples peeled and sliced
Y4 cup corn starch
a cup 10x sugar (aka powdered sugar)
1 tbl lemon juice

Topping
10 tbl butter softened 2 Ib brown sugar
¥4 cup flour 1.5 cups quick oats
1 tsp salt 1.5 tsp cinnamon

Combine all ingredients for topping and mix with fingers until
consistent

Toss all ingredients for filling and place in greased 9.5 x 11
baking pan

Cover evenly with topping and press to conform

Bake at 350 degrees for 45 minutes, or until internal
temperature of 220. Topping should be golden brown. If
topping becomes too brown before it is finished, you can cover
with foil to finish.



