Here’s the cobbler we served at breakfast on 
Tyson Hill Farm/ Kline Organic Produce Farm Day, April 17, 2010

(We used frozen berries)
Berry Fantastic Breakfast Cobbler
Makes 8x8 inch pan

Toss together:

6 cups Tyson Hill Farm boysenberries, blackberries, ollalieberries, strawberries or a combo, fresh or frozen
½-1 cup sugar or honey

¼ cup flour

Spread evenly in pan.

Top with:

1-2 cup granola, best made with Elaine Gorman’s Peace Granola  (please see recipe to the right)
Bake at 350 for 25-35 minutes. Serve warm, room temp, or cold.

For a mini Berry Fantastic Breakfast Cobbler

Makes 1 custard cup
Toss together:

1 cup boysenberries

1-2 tablespoons honey
2 teaspoons flour
Spread evenly in pan.

Top with:

1/3-2/3 cup granola, best made with Elaine Gorman’s Peace Granola 

Bake at 350 for 15-20 minutes. Serve warm, room temp, or cold.
Peace Granola

Makes about 3 quarts of granola.

I learned to make granola at Emandal summer camp in Willits, where I was one of the cooks for 3 summers in the early 1980's.   We would make gallons of granola every week for the campers.   – Elaine Gorman   

1.  In a large mixing bowl, add the following ingredients:

6 cups "old fashioned" rolled oats 

1/2 cup each of sunflower seeds, sesame seeds, pumpkin seeds, flax meal

1 1/2 cups local raw nuts, coarsely chopped (almond or walnut)

2.  In a small saucepan, heat the following until bubbling:

3/4 cup vegetable oil

3/4 cup local honey, or substituted maple syrup
3.  Pour the oil/honey mix over the oat mix and stir until all ingredients are well-coated.  Spoon the mixture into 2 baking pans or cookie sheets.  Bake in 300 F. degree oven, for about one hour or until lightly browned, stirring every ten minutes.   

4.  Let cool.  Add 2 cups raisins or other dried local fruit.  Store in air tight container.   

Tyson Hill Farm, Waterford
Since 1951

Bringing you the best of the old favorites and new fruit varieties
