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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 1 box
	P1 PS2: 3  #6 cans
	P1 PS3: 4 tablespoons
	P1 PS4: 1/2 lb
	P1 PS5: 
	P1 PS6: 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Monarch Yellow Cake Mix 
	P1 ING2: Canned Peaches 
	P1 ING3: Ground Cinnamon 
	P1 ING4: Butter, cut into 1 inch pads 
	P1 ING5: 
	P1 ING6: 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Peach Cobbler 
	Preparation Instructions: 1. Preheat oven to 350°F. 2. Using two large hotel pans evenly spread juice and peaches out over the pans.3. Sprinkle over the peaches with ground cinnamon. 4. Evenly spread a thick layer cake mix over the canned peaches.5. Place pads of butter evenly over the peach mixture. 6. Bake at 350°F for 25-35 minutes or until peach cobbler crust has become golden brown. 


