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This recipe can be made in a Dutch oven, camp oven, solar oven or RV oven. If you are using charcoal 

briquettes with your Dutch oven, a chimney starter is great. 

 

Preheat oven to 350 degrees. NOTE: If you are using a Dutch oven, baking times vary depending on outside air 

temperature, elevation and humidity so be ready to make adjustments as necessary. See my Dutch Oven 

Camp Cooking Tips for number of briquettes required and more information. 

 

Prepare the pan 

In 9 inch baking pan (pie plates work here or you can make this directly in a Dutch oven. If you want easier 

cleanup, you can use parchment paper liners, foil liners or disposable oven liners), add butter and put in oven 

to melt.  Remove buttered pan from oven. 

 4 tablespoons butter 

 

For batter, in small bowl stir these 

 ¾ cup all purpose flour 

 ¾ cup sugar 

 1 teaspoon baking powder 

 ¼ teaspoon salt 

Add these to dry ingredients and whisk until batter is smooth 

 ¾ cup milk 

 2 teaspoons vanilla extract 

Pour batter into prepared pan 

Top batter by sprinkling defrosted berries and sugar evenly over batter 

 16 oz. package frozen mixed berries, defrosted (or 2 cups fresh fruit) 

 1 tablespoon sugar 

 

Bake it 

50-60 minutes (until fruit is bubbly and batter browns) 

 

Serve it 

Let cobbler cool a bit before serving warm. It is also good if you want to add some vanilla ice cream or 

whipped cream on top 
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See the entire blog post with camp cooking tips at  

http://www.campingforfoodies.com/cross-country-move-berry-cobbler/ 

Makes one cobbler 
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