Another Recipe from
the Treebeards’ Cookbook. ..

Order yours today!
A great gift for friends & family!

Mail the order form below, purchase at one of our locations, or call 713-225-2160.

Treebeards Cookbook Order Form
Please send me copies of the Treebeards Cookbook @ $17.95each ........ -

If accepting delivery in Texas, add 8.25% sales tax @ $1.48 each............... -
Postage & Handling@ $5.00each............ ... ... ... ... -

Total ..o $
Name
Address
City State Zip
Credit Card* n MC n Visa n Amex Number Exp
Mail to: Treebeards Gookbook The Treebeards Cookbook is also available in
912 Prairie seasonal wrapping for $18.95, and we can

Houston, TX 77002

ship it to the recipient. Please call for details.
*Checks not accepted

\.

(Treebeards' Apple Cobbler

350°
It is interesting to watch this bake because peaches are spread over the batter and the peaches

and batter trade places during the baking process.

8 cups peeled and sliced peaches 2 cups sugar
(about 10 peaches)

'/ cup plus 2 tablespoons sugar
%/, teaspoon cinnamon

4'/, teaspoons baking powder
'/+ teaspoon salt
%/, cup butter, melted

1'/2 cups all-purpose flour 1 cup plus 2 tablespoons milk

Spray a 9 x 13-inch baking pan with non-stick spray. Set aside.
Mix sliced peaches with /. cup plus 2 tablespoons sugar and cinnamon. Set aside.

In a large bowl, mix flour, 2 cups sugar, baking powder and salt. Add melted
butter and milk, mixing until smooth. Pour batter into the prepared pan. Layer
peach slices over batter.

Bake at 350° for 1 hour or until brown and bubbly.
Serves 12.

Another version:
Substitute 2 cups of blackberries or blueberries for 2 cups of sliced peaches. Omit cinnamon.
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