STRAWBERRY CREAM CHEESE
COBBLER

This awesome recipe was shared on facebook and I was lucky to
get hold of it. It is the perfect time to make it because
strawberries are abundant and are very much visible in the
supermarket’s fruit section. In this recipe, the strawberries
and pieces of cream cheese were laid on a bed of dough and
then baked until the dough was cooked and turned brown. As the
dough cooked it rose up, so did the pieces of strawberries and
cream cheese around it. It was a lovely sight to behold! One
thing I noticed was that there were too many strawberries and
less crust. The next time I make it, I will put fewer
strawberries so I can enjoy more of the delicious crust. You
can enjoy a piece of this strawberry cream cheese cobbler on
its own or with a dollop of vanilla ice cream. Yummy!

PLEASE, USE THE NEXT PAGE BUTTON BELOW FOR THE RECIPE AND
INGREDIENTS.

Ingredients

1 stick ( 1/2 cup) butter
1 egg, lightly beaten

1 cup milk

1 cup all-purpose flour

1 cup sugar

2 teaspoons baking powder

1/2 teaspoon salt
2 quarts whole strawberries, capped and washed
4 ounces cream cheese, cut in small pieces

Directions
Preheat oven to 350 degrees. Melt butter and pour into a 9-
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by-13-inch glass baking dish. In a small bowl, mix together
the egg, milk, flour, sugar, baking powder, and salt. Pour
directly over the butter in the baking dish, but do not stir.
Add the strawberries, arranging in a single layer as much as
possible. Sprinkle cream cheese pieces over strawberries.
Place in preheated oven and bake for 45 minutes, or until top
is golden brown and edges are bubbling. (Crust rises up and
around the fruit, but fruit will still peek out of top.)



