
Berry Cobbler with Coconut Walnut Topping
Serves 6-8 along with Hawley Zinfandel Ponzo Vineyard 2006

Filling

4 cups mixed berries including blueberries, blackberries, 
raspberries, strawberries

¼ cup plus 1 Tbsp. sugar
2 Tbsp instant tapioca
1 Tbsp fresh lemon juice

Topping

½ cup flour
½ cup shredded coconut
¼ cup sugar
¼ cup chopped walnuts
¼ tsp baking powder
Pinch of salt
4 Tbsp (1/4 cup) cold, unsalted butter, cut into cubes

 

Preheat oven to 375 degrees.  

Butter a 9X9 baking dish

In a large bowl, mix together the filling 
ingredients and pour into the baking dish.

In a medium bowl, stir together the flour, 
coconut, sugar, walnuts, baking powder and 
salt.  Using your fingers, mix in the cubes of 
butter rubbing the butter into the other 
ingredients until the mixture looks like coarse 
crumbs.

Sprinkle the topping over the filling.  Bake 
for 35-40 minutes until the topping is golden 
brown and crispy and the filling is bubbling.

Let cool and service with vanilla ice cream.

Enjoy!
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