Crock Pot Peach Cobbler

The only thing better than a local farmer’s market is a
neighbor with an amazing garden and fruit trees. I had the
pleasure of pillaging the peach trees yesterday and came home
with about two dozen little peaches, ripe and ready to be
enjoyed. They were sweet and juicy, broke easily off the pit
and cooked down perfectly into my peach cobbler. I’'m not sure
what makes me happier— the warm cobbler with it’s sticky
sweetness stuck to my spoon.. or the fact that I can walk next
door, fill my basket and make another pot full tomorrow.

I like the keep the flavor of my cobbler simple. The peaches
are already so sweet, I really just want to be able to cook
them down a little. And I like the oatmeal topping, it makes
me think of a cookie up on top. This recipe definitely craves
a big scoop of vanilla ice cream, but it’s also really good
with some vanilla yogqurt or just a little half and half.. or
nothing at all. It’s really good that way, too. Enjoy!

(You’ll see in the recipe directions that I use the crock pot
in an unconventional way. I cook the dessert on low, half
uncovered, for the last hour. This helps the peach portion
thicken up and the crumbly top crisp a little bit.)

4 1lbs peaches, peeled, pitted and sliced
1/4 c. brown sugar, not packed

1 t. cinnamon

1 t. vanilla

cobbler topping:

2 c. old-fashioned oatmeal

1/2 c. brown sugar, not packed
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1/2 t. cinnamon
1/4 t. salt
1 stick butter, melted

Put the first four ingredients in the crock pot and stir
together. In a separate bowl, pour in the oatmeal, brown
sugar, cinnamon and salt. Stir, then slowly pour in the melted
butter and continue stirring. Then, pour the crumbly mixture
on top of the peach mixture already in the pot. Cook on high
for 2 hours. Remove lid and turn it so that steam can easily
escape and cook on low (half covered) for one more hour. Serve
warm.



