Apple Cobbler With Ginger Whipped Cream
Yield: Serves 5 - 6
Cobbler Toping Ingredients:
1 cup all-purpose flour
2 tablespoons sugar
1 teaspoon baking powder
1/4 teaspoon Kosher salt
1/4 cup very cold unsalted butter cut into
pea-size pieces
1/2 teaspoon pure vanilla extract
1/2 cup plus 1 tablespoon very cold cream, plus more
for brushing
sanding sugar
Apple Filing Ingredients:
2 large Granny Smith apples, peeled, cored and cut into
1/2 “thick slices
1 Fuji apple, peeled, cored and cut into
1/2 “thick slices
2 tablespoons lemon juice
1/2 teaspoon pure vanilla extract
1/2 teaspoon cinnamon
1/4 teaspoon nutmeg
2 tablespoons brown sugar
2 tablespoons white sugar
1 tablespoon all-purpose flour
Ginger Cream Ingredients:
1 cup heavy whipping cream
1/4 cup confectioner’s sugar
2 tablespoons finely chopped candied ginger
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Pre-heat oven to 350° F.
Step 1:

In the bowl of an electric mixer using a paddle attachment combine the together the flour, baking
powder, salt, and sugar.

Step 2:

Add the small butter pieces and combine until pieces are well-coated in flour. Add the super-cold cream
and vanilla and blend until the dough comes together and forms a ball. Refrigerate the dough until the
apples are ready.

Step 3:

Place peeled and cut apples into a medium-size bowl and add the lemon juice. Toss the apples in the
juice. Add the vanilla, cinnamon, nutmeg, both sugars and flour and mix well.

Step 4:

Put apple mixture into a 8-inch square pan. Place 2 – 3 inch flatten disks of dough on top, leaving some
areas of apples exposed.

Step 5:

Lightly brush the dough pieces with cream and sprinkle sanding sugar on top.

Step 6:

Bake the cobbler for 30 minutes, or until the top in lightly browned and the apples are bubbly. Let cool a
little and serve with whipped ginger cream.

For the cream:
Step 1:

Put the heavy whipping cream, confectioner’s sugar and chopped ginger crystals into the bowl of an
electric mixer. Beat until cream is whipped and fluffy.

