
 

Gluten-free Blueberry Cobbler 

Ingredients 
 1/2 cup sugar (I used 1/4) 
 2 T cornstarch 
 2 T water 
 1 tsp lemon juice 
 4 cups blueberries (or any berry of your choice) 
 1 cup Gluten-free Bisquick mix (first-time ever I bought this) 
 1/4 cup milk (we don't drink milk, I used half and half) 
 1 T sugar (I used a smidgeon) 
 1 T real butter, melted 
 Water 

Directions 
1. Preheat oven to 425 degrees F. 
2. In 2-quart pan, mix the sugar and cornstarch (first 2 ingredients listed). Then, stir in the water 

and lemon juice. Then, the berries. Heat to boiling over medium heat, stirring constantly. 
Continue boiling one minute, don't stop stirring. Pour the berry mixture into an 8 or 9 inch (2 
qt) glass baking dish. (I melted the butter for the next step in this dish so it had a nice buttery 
bottom.) 

3. Now, for the cakey part. In medium bowl, stir Bisquick, milk, sugar and melted butter until 
blended and a dough ball begins to form. ***I had to add water to my dough because it just 
wasn't doing this dough thing - with enough added water it did. 

4. Next I took the bowl of dough and dumped it onto a sheet of waxed paper and with another 
sheet I flattened it and kind of shaped it to lay atop of the berries. I don't like the way 
"dropping by blobs" looks... 

5. Bake about 15 minutes or until berry mixture is bubbly and the cakey part is a light brown. 
6. Place on a cooling rack and only slightly cool - serve warm with Haagen Daaz Vanilla Bean ice 

cream! At least that's we had. 
7. 4 generous servings for 4 people or 3 too-big servings and 1 normal if serving two sweet-

deprived over 60 people! 

 


