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Slow Cooker His and Hers Cobbler
Choose two types of pie filling for this cobbler!

15 mins 2 hrs 30 mins 2 hrs 45 mins

Dessert American his and hers cobbler  

8  396kcal  Sarah Olson

Equipment

Ingredients

For topping:

Instructions

Notes
Other pie filling options other than apple and cherry (use 21-ounce cans of PIE FILLING not
fruit in thin juices):

Blueberry

Raspberry or blackberry

Strawberry

Peach

 

Prep Time Cook Time Total Time

Course: Cuisine: Keyword: 

Servings: Calories: Author: 

Slow Cooker- 6 quart or larger

21 oz. can apple pie filling

21 oz. can cherry pie filling

9 oz. box Jiffy yellow cake mix

1/2 cup melted butter

1 egg

1 tsp. vanilla

dash of salt

1 Tbsp. sugar

1/4 tsp. cinnamon

1. Open both cans of filling, I've had more luck by adding the apple first since it's thicker to

one side of the slow cooker. Add the cherry pie filing next.

2. In a medium-sized bowl mix together the cake mix, melted butter, egg, vanilla and salt. I

add this on top of the pie fillings by spoonfuls, then I spread it out evenly.

3. In a small bowl mix together the cinnamon and sugar. Sprinkle over the cobbler.

4. Cover and cook on HIGH for 2 hours 15 minutes to 2 hours 30 minutes.  Keep the lid on the

entire cooking time. The cobbler will be done when the center is set.

5. Serve and enjoy!
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Nutrition
Calories: 396kcal | Carbohydrates: 68g | Protein: 2g | Fat: 13g | Saturated Fat: 7g | Cholesterol:

50mg | Sodium: 389mg | Potassium: 134mg | Fiber: 1g | Sugar: 26g | Vitamin A: 555IU | Vitamin C:

4mg | Calcium: 86mg | Iron: 1.2mg
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