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GRANDMA FANNIE’S
PEACH COBBLERPEACH COBBLER

PREPARATION TIME: 45 MINUTES
COOKING TIME: 60 MINUTES
YIELD: 6 - 8 SERVINGS

Peach Cobbler was my absolute favorite dessert that 
my Mom made. I am so grateful that Kamaal learned 
to make it before she passed away. 

I still remember watching my Mom (Grandma Fannie) 
in the kitchen teaching Kamaal how to make it. The 
memory is as fresh today as it was then...

I miss my Mom dearly, but thanks to Kamaal I don’t 
have to miss out on her Peach Cobbler.

12 ripe peaches, peeled and cut into eighths (you can 
also use 1 large can Freestone canned peaches)

16 oz. peach nectar
¾ cup cold water
4 Tablespoons corn starch
1 teaspoon cinnamon
1 ½ cup sugar
½ teaspoon nutmeg
½ teaspoon ground ginger
4 oz. (8 tablespoons) Earth Balance® Whipped Buttery 

Spread
4  9 inch pie crusts, uncooked
Large, deep casserole dish
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1 Preheat oven to 350 degrees. Put the peaches and the peach nectar in a large pot and bring to a slow 
simmer. Cook until the peaches are very soft then turn o   heat and set aside. In a small cup, mix the cold 
water and the cornstarch and pour this mixture into the cooled peaches. Stir to blend. 

2 In a bowl, mix the cinnamon, sugar, nutmeg and ginger. Set aside. Grease the casserole dish with 2 
tablespoons of Earth Balance® . Tear large pieces of 2 pie crusts and line the casserole dish. They can 
overlap a little.

3 Layer the cobbler as follows: Put 1/3 of the peach mix into the casserole dish and top with 1/3 of the 
cinnamon and other spices. Add 2 tablespoons of sliced Earth Balance® to the top.

4 Take another pie crust and tear into strips (only use ½ of the pie crust). Lay the strips on top of the 
peach mixture. The strips should not be touching. Repeat this process once. F or the  nal layer, pour the 
remaining peaches on top. Cover with the remaining cinnamon spice mix and the remaining butter. You 
should have one complete pie crust left. Take this  nal pie crust and tear into large pieces and arrange to 
that it covers most of the top of the cobbler. Bake for 1 hour.


