Fruit Cobbler


Fruit Cobbler

(Serves 4)

12 oz.   
Diced dried fruit of your choice (a mixture works well)

2 tsp.   

Brown sugar

1/4 tsp. 
Cinnamon

1‑3/4 c. 
Apple‑Cinnamon pancake mix

         


(Krusteaz makes a great version)

3‑1/2 c. 
water

AT HOME:

     
Package diced dried fruit with brown sugar and cinnamon. Package pancake mix in a 
zip‑lock plastic bag with directions to add 1/2 cup water when preparing.

AT CAMP:

    
Add the fruit mixture to 3 cups of water and bring to a boil. Reduce heat and simmer 8 to 
10 minutes to soften fruit. Add about 1/2 cup of water to the pancake nix and knead the 
bag to create a very stiff dumpling dough. Cut off a corner of the bag and squeeze the 
dough onto the top of the hot fruit (make sure you have at least 2 inches of liquid in the 
pot). Cover and continue to simmer until "dumplings" have cooked through, about 5 
minutes.
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