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Instructions and details can be found on LollyChops.com under Download and Print!
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oot WCobblls 2.

Just add butter, milk, vanilla and water. I\

Directions:
l In a 350 oven, melt o tablespoons of unsalted
butter in a 13 x 9 baking dish.
tir the nuts into the cake mixture adding 1/2 cup
milk and I teaspoon vanilla. Mix well.
dpoon the batter over the melted butter.
DO NOT STIR.
SPrinkle the chocolate Sauce mixture over the
bo’rTer DO NOT STIR.
eXT 3en’r|6 pour 1 1/2 cups of boiling water over fhe

top. DO NOT STIR.

6. Bake at 350 for 35 minutes.

The cobbler is done When the cake is Set. The top will be
cracked, and its delectable chocolate Sauce Will be
bubbling through.

ChowloTe cobbler 15 beSt Served warm with vanilla ice
cream. Enjoy!

Chocolate Cobbler Back
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