
 
 
Peach Cobbler With Sugar Cookie Topping 
 
Ingredients 
 
For the Fruit 
6 large peaches (about 3lbs peaches pitted and cut into slices - you can 
leave the skins on) 
2/3 cup brown sugar 
2 tablespoons all-purpose flour 
2 tablespoons fresh lemon juice 
1/4 teaspoon kosher salt 
 

 
For the Cookie Topping 
1 stick (8 tablespoons) cold butter 
1 cup all-purpose flour 
1 cup of granulated sugar 
1 teaspoon baking powder 
pinch of kosher salt 
2 eggs, lightly beaten 
1/2 teaspoon vanilla extract 
 

 
Directions 
 
Preheat the oven to 375º F.  Grease a 9 x 9 inch baking pan (or 8 x 8 inch if 
that’s all you have) with baking spray or butter. 
 

 



 
 
 
 
Prepare the Fruit 
 
Pit and cut the peaches (see photo).  I like to make sure they are on the 
thinner side so they are completely cooked after the baking time.  If they 
are too thick they will not cook properly.  Toss peaches with brown sugar, 
flour, lemon juice and salt.  Put the peaches in the prepared pan. 
 

 
Prepare the Topping 
 
In a food processor (or in a large bowl with a fork), place the sugar, flour, 
baking powder, and salt in the bowl and pulse a few times to mix 
thoroughly.  With a knife, cut up the butter into 1/4 inch pieces.  Add the 
butter and process until dough is just combined - I used 12 pulses.  If you 
are not using a food processor, use your hands to mix in the butter.  In 
either case, when you are done you should still see bits of butter of various 
sizes.  Place dough in a large bowl.  Add in the eggs and vanilla and stir 
with a spoon until dough comes together. 
 
Drop the dough onto the peaches, one heaping tablespoon at a time, 
spacing the mounds out as evenly as you can.  The gaps in between the 
dough help vent steam as it bakes. 
 
Bake 35-40 minutes until the dough starts to brown and the peaches are 
tender and bubbling.  
 



 
 
Serve hot, warm, or at room temperature.  This cobbler is best the day you 
make it.  Serve plain or with a scoop of vanilla ice cream, or a dollop of 
whipped cream.  Refrigerate any leftovers - but there won’t be any! 
 
Note: If you want to peel the peaches here’s a quick trick.  Cut a small “x” 
in the bottom of each peach and then dip peaches in a pot of boiling 
water for 30 seconds.  The skins will peel right off! 
 
 


