
 
 Wild Blueberry  

Cobbler     

Serves:       Prep Time:  Cook Time: 
                

 

Ingredients: 
 
3 Tbsp Crofter’s Organic 
Premium Wild Blueberry Fruit 
Spread 
 
6 Cups Fresh Blueberries 
 
2 Tbsp Lemon Zest 
 
1 ¼ Cup All-Purpose Flour 
 
½ Cup White Sugar 
 
2 Tsp Baking Powder 
 
½ Tsp Cinnamon 
 
½ Tsp Kosher Salt 
 
1 Cup Almond Milk 
 
¼ Cup Butter (Melted) 
 

Directions: 
 
1. Preheat the oven to 350°F and lightly coat a 9”x13” baking dish with non-

stick spray. 
 

2. Next, add the fresh blueberries to the prepared baking dish. Top with the 
lemon zest and Crofter’s Organic Premium Wild Blueberry Fruit Spread. Mix 
around until the fruit spread and lemon zest are evenly distributed amongst 
the blueberries. Set aside. 
 

3. In a medium sized mixing bowl, combine the flour, sugar, baking powder, 
cinnamon, and salt. Mix together. Next, add in the almond milk and melted 
butter. Stir until the dough is smooth and there are no clumps left.  
 

4. Pour the cobbler dough over top of the blueberries and spread out evenly 
to all corners making sure to cover the blueberries. Bake for 45-50 minutes 
(until golden brown). 
 

5. Once done, remove from the oven and allow to slightly cool before 
serving. It’s best served warm, but this dish will be very hot coming out of 
the oven. Plate up and top with a dash of cream or scoop of ice cream. 
Enjoy! 
 
 
 
 
 

Vegetarian 
 

 Recipe courtesy of Crofter’s Organic https://croftersorganic.com/recipes/              
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