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BYRON TOWNSHIP
COMMUNITY CENTER
WEDNESDAY | AUGUST 3
Ice Cream Social & Bingo
*Register by August 1

TUESDAY | AUGUST 23
Versiti Blood Drive
*Register at www.versiti.org

MONDAY | AUGUST 15
Health Expo & Luncheon
*Register by August 12

WEDNESDAY | AUGUST 31
Ice Cream Social & Bingo
*Register by August 29

SUMMER FRUIT COBBLER
Ingredients
2 ½ pounds prepared fresh or thawed frozen fruit (about 10
cups)
1 ¾ cups granulated sugar, divided
1 ⅓ cups all-purpose flour, divided
3 tablespoons white balsamic vinegar
2 teaspoons grated lemon zest plus
1 tablespoon fresh lemon juice
1 ½ teaspoons kosher salt, divided
1 (8-ounce) container sour cream
¼ cup unsalted butter, melted and cooled
6 tablespoons heavy cream, divided
1 tablespoon vanilla bean paste or 1
vanilla bean, seeds scraped
½ cup fine semolina flour or fine cornmeal (about 2 3/4 ounces)
2 ½ teaspoons baking powder
2 tablespoons turbinado sugar

Instructions

1. Preheat oven to 375°F. Toss together fruit, 1 1/2 cups granulated sugar, 1/3 cup allpurpose flour, vinegar, lemon zest and juice, and 3/4 teaspoon salt in a large bowl.
Transfer fruit mixture to a 3-quart baking dish (such as a 13- x 9-inch dish), and spread in
an even layer. Set aside.
2. Whisk together sour cream, butter, 1/4 cup cream, and vanilla bean paste in a medium
bowl until mostly smooth; set aside. Whisk together semolina flour, baking powder,
remaining 1 cup all-purpose flour, remaining 1/4 cup granulated sugar, and remaining 3/4
teaspoon salt in a large bowl. Add sour cream mixture to flour mixture; stir with a fork
until a shaggy dough forms.
3. Using a 2 1/4-inch scoop, divide dough into 9 mounds (about 1/4 cup each), and arrange
on top of fruit filling. Brush dough mounds with remaining 2 tablespoons cream; sprinkle
with turbinado sugar.
4. Bake in preheated oven until biscuits are golden brown and cobbler is bubbly and
thickened in center, 1 hour to 1 hour and 10 minutes. Let cool on a wire rack 30 minutes.
Serve warm with vanilla ice cream if desired.

