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Rhubarb-Strawberry Cobbler

                   Serves 8
Filling
4 cups rhubarb 1 “slices

½ cup sugar

2 cups strawberries, med dice
3 tablespoons cornstarch

1 teaspoon vanilla extract

1 orange, zested 

Dough

1 2/3 cups all-purpose flour

3 ½ tablespoons sugar

½ tablespoon baking powder

1 pinch  salt

6 Tbsp (3/4 stick) cold unsalted butter, cut into small dice

2/3 cups plus 1 Tbsp heavy cream

Raw sugar, for garnish

Mix the rhubarb and sugar in a large bowl. Let set for 20 minutes. Drain the rhubarb and discard any liquid.

Toss the rhubarb with the strawberries, cornstarch, vanilla, and orange zest. Mix well. Divide the mixture into baking dishes.

Preheat the oven to 350° F.

In a large mixer bowl or a food processor, combine the flour, sugar, baking powder, and salt. Add the butter and mix briefly, just until the mixture resembles coarse crumbs. Add the 2/3 cups cream and blend just until moistened.

Turn the dough out onto a lightly floured surface and knead with flour 5 or 6 times to mix thoroughly.

On a lightly floured surface, roll out the dough to a ½ inch thickness. With a biscuit  cutter, cut out 3-inch circles. Place the circles on top of the fruit filled ramekins.

Brush the top of the dough with the remaining 1 tablespoon of cream. Sprinkle with raw sugar. Bake @ 350 for 15 minutes.

Lower the oven temperature to 325° F. Bake 15 minutes more, or until the crust is lightly browned, and the fruit juice is bubbling.

Let rest 20 minutes. Serve warm with vanilla ice cream.

