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ANY-BERRY LEFTOVER JAM COBBLER 

 

ingredients 

 

Crust:  

3/4 cup gluten-free oat flour (I use Bob's Red Mill) 

1/3 cup tapioca starch (any starch will do) 

1/3 cup almond flour (or replace with more oat flour or chickpea flour for almond allergy) 

1 cup brown sugar (you can reduce this to taste if you watch glucose levels) 

1/2 tsp salt 

1-1/2 cup rolled oats 

1/2 tsp baking soda 

1 tsp vanilla 

scant 1/2 cup canola oil 

scant 1/2 cup jarred, unsweetened applesauce 

 

FIlling:  

1 cup leftover jams (runny remainders are great for this, but thick new jams work too) 

1/4 cup cornstarch (use as little as 1 Tbsp for thick jams and the cobbler will still bake up) 
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directions 

 

Preheat the oven to 400 degrees. 

 

Lightly grease a medium casserole dish. I use a 7 x 10 Corningware-style dish. 

 

 

BOTTOM CRUST 

In a large bowl, use a wooden spoon to combine the dry ingredients of the crust.  

 

Make a small well in the mixture and add the vanilla, oil, and applesauce.  

 

Use two forks to drag the liquids through the crust mixture to make a crumbly texture (similar to 

cutting in butter). I like to turn the forks over and pull them away from the middle of the bowl in 

different directions. 

 

Use your hands or a spoon to scoop almost exactly half of the crust into the prepared dish.  

 

Wet your fingertips and press the mixture lightly into a crust shape, from the middle toward the edges 

of the dish. This crust should be just thick enough to cover the bottom, not thicker. 

 

FILLING  

In a separate bowl, combine the jam and cornstarch, stirring or whisking until cornstarch is evenly 

distributed and not lumpy. The mixture will thicken with the oven heat. 

 

Use a spoon to spread the filling across the bottom crust, leaving about 1/8-inch edge without filling. 

 

TOP CRUST  

Wet your fingers again and drop the rest of the crust mixture onto the filling in small sprinkles or 

crumbles. This will not look like it's going to work! You should have enough crust mixture left to 

almost cover the filling, with some holes. It's most important that your edges are covered with the 

crumble (but the result tastes just as good if the filling leaks out!). If you have a hard time with the 

wet mixture, it's okay to incorporate a bit more oat flour to the top crust mixture, too.  

 

Place the dish uncovered into the oven for 20 minutes (or until the edges are dark brown, if you like 

crispy crusts).  

 

Remove the dish to a cooling rack for at least 15 minutes. This can be served warm with spoons, or it 

can be chilled and sliced later on. 


