DEEP-DISH BLACKBERRY COBBLER
(With Rough Crust)

Recipe for two 9” pie crust**

Roll out pastry into large circle (approximately 20 inches), about 1/8” thick, using amount for two crusts.  **If using pre-made and rolled crust, place one crust on counter and sprinkle lightly with water, then place second crust on top and roll to necessary size.  Place in 2 qt. baking dish by folding into quarters, placing in dish and then unfolding.  

Mix filling and place in pastry-lined dish.


4 cups blackberries


¾ cup sugar


¼ cup flour or 2 Tbsp. cornstarch


½ tsp. cinnamon


1 Tbsp. margarine or butter - diced and scattered over berries

Fold crust over top. (It will be uneven) There may be a small area in the middle that isn’t covered, but that is acceptable.  Sprinkle lightly with sugar.  Place on cookie sheet to catch any drips.  Bake at 375 degrees for 1 hour or until juices boil for about 10 minutes.

