
Mixed Berry Cobbler 

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu. 

Servings: 9 

Ingredients: 
2 cups each fresh or frozen (thawed) blueber-
ries, raspberries and blackberries 

¼ cup fresh lemon juice 

¼ cup sugar 

1 Tbsp. orange peel (optional) 

2 Tbsp. cornstarch  

1 cup old fashioned rolled oats 

½ cup whole wheat flour 

¼ cup firmly packed dark brown sugar 

1 tsp. cinnamon 

1/8 tsp. salt 

2 Tbsp. grapeseed or canola oil 

2-3 Tbsp. frozen orange juice concentrate 

Instructions: 
1. Preheat oven to 350º F.   

2. Placed thawed berries in an 8-inch square baking 
dish.   

3. Drizzle the lemon juice over berries.   

4. Mix the cornstarch with the sugar (and orange 
peel) and sprinkle over the fruit; toss lightly to mix 
and set aside.  

5. Combine oats, flour, brown sugar, cinnamon and 
salt in a small bowl.  

6. Combine the oil and orange juice and drizzle over 
the oats; mix thoroughly. Sprinkle evenly over 
fruit. 

7. Bake for 35 to 40 minutes, or until fruit is bubbly 
and tender and topping is lightly browned.   

8. Let cool for at least 10 minutes before serving. 
Makes 9 servings. 


