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Apple Cobbler  

    

      
 
 
    13% calories from fat 
 
 
      
 
 
 
 
     
      

Ingredients Instructions 

½ cup sugar 
 
1 teaspoon cinnamon 
 
vegetable oil spray 
 
4 cups apples, thinly 
sliced 
 
2 cups Master Mix, 
reduced fat 
 
1 egg, beaten 
 
¾ cup 1% milk 
 
 
 
Makes 12 servings   

1. In a small bowl combine 
sugar and cinnamon, set 
aside.  

 
2. Prepare a 13x9x2 inch 

baking dish with vegetable 
oil spray. 
 

3. Peel apples and slice 
thinly placing in baking 
dish, sprinkle with 
reserved sugar and 
cinnamon mixture. 

 
4. In a medium bowl 

combine Master Mix, egg 
and milk; mix well. 

 
5. Spoon mixture over 

apples. Bake in 400° F 
oven for 20-25 minutes. 

 
 
 
 
Notes:  
• Substitute fresh or canned fruit 
  of your choice in place of the 
  apples.  
 
• Bisquick or Jiffy Mix can be  
  substituted for Master Mix. 

Source:  Cornell Cooperative Extension Schoharie and Otsego Counties.                  November 2010                   


