
Peach Cobbler Recipe 
 

Ingredients 
 

3 packages of frozen pie crust (2 per package) 
3 pounds of frozen peaches 
1/4 to 1/2cup of sugar (whatever you desire) 
Cinnamon 
Vanilla Extract 
1 stick of butter 

Steps 
Preheat your oven to 350 degrees 
Grease a deep-dish casserole pan with butter or shortening 
Unroll the pie crust to cover the bottom of the casserole pan 
Steps to Repeat 
Sprinkle some sugar at the bottom 
Sprinkle some cinnamon at the bottom 
Sprinkle with about a tablespoon of vanilla – or more if you wish 
Spread out 1 pound (package) of frozen peaches 
Sprinkle some sugar over peaches 
Sprinkle some cinnamon over peaches 
Sprinkle with about a tablespoon of vanilla – or more if you wish 
Cut some pats of butter over peaches (about 1/3 of the stick) 
Lay down another layer of pie crust 
Repeat the steps above for 2 more layers (All together you’ll have 3 layers)  
(You can do this for 2 layers if you wish) 
 
Once you have completed your layers, take one of the pie crust and cut into stips. 
Make a basket weave with the strips.  Remember, it’s dough so you can connect pieces together by 
pressing the dough together. 
Just go over and under, and you have a basket weave. 
 
Bake in the oven covered with foil for 2 hours, then uncovered for about 1 hour. 
Serve HOT!  With Ice Cream if you like!! 
 

ENJOY!! 
 

 
 
 
 
 
  


