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Makes 6 Servings " ©
Use Chantal® Copper Fusion® 3 Qt. Saucepan w/ Lid, ( C hO DTO |

3 Pc Ring Bowl Set and 8" x 8" Square Baker PERFORMS. BEAUTIFULLY. i
Sara Moulton’s Strawberry-Rhubarb Cobbler
with Gingered Biscuit Topping*
For the cobbler: For the topping:
2 pints strawberries, rinsed and quartered 1 cup all-purpose flour ",;
1 pound rhubarb, 4 to 5 large stalks, 1 tablespoon sugar, plus more for sprinkling e
peeled and cut into 1-inch-thick slices 1 teaspoon baking powder :
Y2 cup plus 2 fablespoons sugar 4 teaspoon baking soda [
2 tablespoons all-purpose flour /4 teaspoon table salt :
2 teaspoons finely grated lemon zest ' cup very finely chopped crystallized ginger E
/s teaspoon table salt 4 tablespoons (V% stick) unsalted butter, El
1 tablespoon unsalted butter, cut into small pieces E
cutinto slivers Y2 cup buttermilk, plus more for brushing |
-
-~

*As featured in Sara Moulton Cooks At Home.
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http://www.chantal.com/copper-fusion-3-qt.-sauce-pan.html
http://www.chantal.com/ring-bowl-3-piece-set.html
http://www.chantal.com/square-baker.html
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. PERFORMS. BEAUTIFULLY.
Preparation:

. To prepare the cobbler, place the strawberries and rhubarb in the Saucepan. Add 2 tablespoons
sugar. Stir over high heat until the sugar has started to dissolve, 1 to 2 minutes. Reduce the heat
to medium and cook, stirring often, until the fruit has exuded some of its liquid, about 5 minutes.
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.In a'large bowl, combine the fruit and all liquid with the remaining 2 cup sugar, the flour,
lemon zest, and salt. Cool slightly, pour into the lightly buttered Square Baker, and dot
with the slivers of butter.
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. To make the topping, preheat the oven to 400°F. Combine the flour, sugar, baking powder,
baking soda, and salt in a large bowl. Use a pastry blender or your fingertips to mix in the ginger
and to cut in the butter until the mixture resembles the texture of small peas. Quickly stir in the
buttermilk to form a soft dough. Turn out onfo a well-floured work surface, knead into a ball, and
roll out to a thickness of about 2 inch. Use a 3-inch cookie cutter (or a wide-mouth jar or glass) to
cut out 4 biscuits. Gather the trimmings and roll out again. Cut out 2 more biscuits.

4. Arrange the biscuits snugly over the fruit. Brush lightly with additional buttermilk, sprinkle with
sugar, and bake until the cobbler is bubbly and the biscuits are golden brown, 25 fo 30 minutes.
Serve hot.
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