
Peach Cobbler Blondies 

For the blondie batter: 

2 cups packed light brown sugar 

2/3 cup unsalted butter 

1 teaspoon grated fresh ginger 

2 large eggs 

2 teaspoons pure vanilla extract 

2 cups all-purpose flour 

1 teaspoon baking powder 

1/4 teaspoon baking soda 

Grease a 13x9x2-inch baking pan and set aside. Preheat the oven to 350F. In a small 
bowl, combine flour, baking powder, and baking soda; set aside. In the bowl of a stand 
mixer fitted with the paddle attachment, cream together the butter and sugar until fluffy. 
Add the ginger and beat until combined. Add the vanilla extract and the eggs, one by one. 
Add the flour mixture and stir until completely combined. The batter will look like a thick, 
gorgeous caramel. Pour it into your prepared pan and bake for 15 to 20 minutes, until it 
is definitely baked around the edges but the middle might not quite be done. (For a more 
caramelly flavor, you can melt the butter and sugar together, but it will make the 
blondies chewier and tougher to get your fork through.) 

For the peach filling: 

4-5 very ripe peaches, peeled and thinly sliced 

1/2 cup granulated sugar 

1/4 teaspoon nutmeg 

1 1/2 tablespoons all-purpose flour 

Whisk together the sugar, nutmeg, and flour. Add the peaches and toss until coated. Set 
aside. 

For the pastry topping: 

2 cups all-purpose flour 



2/3 cup very cold unsalted butter, finely diced or grated 

about 1/2 cup ice water 

In a medium bowl or a food processor, rub or cut in the butter until it resembles coarse 
crumbs. Slowly add the ice water until it forms a dough but is not sticky. Work the dough 
gently until it just forms a ball and refrigerate until needed. 

When you remove the blondies from the oven, don’t turn it off! 

To Finish: 

Sugar in the raw 

Apricot or peach jam/preserves 

Arrange the peaches in a thin layer on top of the blondies, decoratively if you wish but 
they will be covered by the cobbler topping so they don’t need to be gorgeous. Take your 
pastry dough out of the fridge and start breaking off chunks, rolling them into balls, and 
flattening them (I like pieces of various sizes for the look of it, but you can do this any 
way you want–you could even roll your dough out into a long snake and coil it over the 
top if you wanted, as long as the rope was thin enough to bake through). Arrange the 
dough on top of the peaches and sprinkle with raw sugar (optional, but pretty–and tasty! 
you could also do an egg wash if you wish but I prefer not to so I’m not fooled into 
thinking the pastry is done too early). Bake in the same 350 degree oven for 40-50 
minutes, until the pastry looks firm and the peach mixture is bubbling up through the 
cracks, even at the center of the dish. In a small dish, melt about two tablespoons of 
apricot or peach preserves. Use a pastry brush to paint it onto the blondies, coating all 
the pastry and exposed fruit. If you wish, you may pop it back in the oven for a couple 
minutes to melt the preserves even further, or about five minutes to let the preserves 
brown. Allow to cool completely before cutting and serving with vanilla ice cream. 

	


