
"Apple" Cobbler"Apple" Cobbler"Apple" Cobbler"Apple" Cobbler 
If you don't tell it's zucchini instead of apple, there's a good chance no one 

will notice. 
 

INGREDIENTS 

• 8 cups deseeded, peeled, chopped zucchini 
• 2/3 cup lemon juice 
• 1 cup sugar 
• 1 tsp ground cinnamon 
• 1/2 tsp nutmeg 
• 4 cups flour 
• 2 cups white sugar 
• 1 1/2 cups butter, chilled 
• 3/4 cup ground oats 

INSTRUCTIONS 

Soak zucchini in lemon juice in the refrigerator at least 1hr (overnight is even 
better). 

 
In a large saucepan over medium heat, cook zucchini/lemon juice mixture until 

tender (about 15-20 minutes). Stir in 1 cup sugar, 1 tsp cinnamon and nutmeg 
and cook one more minute. Remove from heat and set aside. 

 
Preheat oven to 375. 

Grease a 9x13" baking pan. 
 

Combine flour, and 2 cups of sugar in a large bowl. Cut in butter until mixture 
resembles coarse crumbs. Stir 1/2 cup of butter mixture into cooled zucchini 

mixture. 
 

Press half of the remaining butter mixture into the bottom of the prepare pan. 
Spread zucchini mixture over top of crust and sprinkle remaining butter 

mixture over zucchini. 
 

Sprinkle more cinnamon on top of crumble topping. 
 

Bake 35-40 minutes or until top is golden brown. 
Serve warm or cold. Whip cream or vanilla ice cream on top makes it a party. 
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