
 

“The Local Buy” Recipe, Episode 506 

Peach Cobbler Flip 

Courtesy of Larriland Farm    

Ingredients 

 1 ½ to 2 cups peaches, peeled and 

sliced 

 ½ cup (1 stick) butter, melted 

 1 cup sugar 

 1 cup flour 

 2 teaspoon baking powder 

 ½ teaspoon salt 

 1 cup milk 

Directions 

1. Spread melted butter in a 9-inch round pan. 

2. Combine dry ingredients. 

3. Add milk to dry ingredients and stir. 

4. Pour batter over butter. 

5. Add sliced peaches. 

6. Bake at 375°F for 45 minutes. Dough will rise and cover peaches while baking. 

7. Serve warm with whipped cream and cold milk. 


