Easy Cobbler

Submitted by Datra Delk-Patrick from the Lutheran Church cookbook

Here is a recipe that we enjoy during the summer, especially with the
abundance of fresh fruits. Our favorites are peaches, strawberries
and blackberries.

2/3 cup self-rising flour
2/3 cup sugar

1/2 stick margarine

2 cups of desired fruit
1/2 cup milk

Preheat oven to 400F. Melt margarine in a one quart baking dish.
Mix flour and sugar in small bowl, add milk and stir until smooth.
Pour batter into baking dish over melted margarine.

Add fruit, do not stir.

Bake 20-30 minutes. The batter will rise through the fruit to form a
golden crust. Yummmmmm
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