PLUM COBBLER
Ingredients
· 1 kg red-fleshed plums, stones removed
· 115 g (½ cup) caster sugar
· 100 g butter
· 2 star anise
· At Home; thick cream or yoghurt to serve
Batter
· 250 g plain flour
· 115 g caster sugar
· 1 tbsp baking powder
· 100 g cold butter, chopped
· 1 egg
· 100 ml milk
· 2 tbsp demerara sugar
Method
1. Preheat the oven to 190°C.
2. Combine the plums, sugar, butter and star anise in a small saucepan with a splash of water and bring to a simmer. Simmer for about 5 minutes or until the plums are softened. Remove from the heat, then remove the star anise and place into a pie dish or shallow baking dish.
3. Meanwhile, for the batter, whisk all the dry ingredients except the demerara sugar together, then rub in the butter to form coarse breadcrumbs. Whisk the egg and milk together and whisk into the dry ingredients to form a thick batter. Spoon large spoonfuls of the batter over the compote and sprinkle liberally with the demerara sugar. Bake for 35 minutes or until the top is golden, then serve with thick cream.
 

https://www.sbs.com.au/food/the-cook-up-with-adam-liaw/recipe/plum-cobbler/di09207lh

