
 
 
 
 
 

 

 

Blueberry Cobbler In A Jar 

Adapted from Not Martha 

BAH Note: I was hesitant about adding the cornmeal to the biscuit topping.  I almost didn't do it.  
Fortunately I ended up grabbing the container of cornmeal out of the pantry and scooping out a 
few tablespoons...it made the topping I sampled out of the bowl snap, crackle, and pop.  It felt 
like the combination of cornmeal, buttermilk, and baking soda/powder tag teamed to form an 
effervescent tingle in my mouth.  So do I think it's worth buying a container of cornmeal for the 
topping?  Hells yes.  And if you need another use for that cornmeal, check out the creamiest 
polenta you'll ever eat. 

• 1/3 cup sugar 
• 1 tablespoon cornstarch 
• 1/4 teaspoon ground cinnamon 
• 1/2 teaspoon kosher salt 
• 6 cups blueberries, fresh or frozen 
• zest and juice of 1 lemon 
• 1 cup all purpose flour 
• 2 tablespoons stone ground cornmeal 
• 1/4 cup, plus 2 teaspoons, sugar 
• 2 teaspoons baking powder 
• 1/4 teaspoon baking soda 
• 1/4 teaspoon salt 
• 1/8 teaspoon ground cinnamon 
• 1/2 stick butter, melted 
• 1/3 cup buttermilk 
• 1/2 teaspoon vanilla extract 

Wash and dry 12 half pint (4 ounce jars) and place them on a baking sheet covered in aluminum 
foil. 

Heat your oven to 375 degrees. 

Combine the first four ingredients in a large bowl.  Add the berries and gently stir until they are 
combined with the sugar mixture.  Stir in the lemon juice and zest and divide the filling among 
the 12 jars.  Bake for 25 to 30 minutes or until the filling is bubbling and hot. 

While the filling is cooking, whisk together the flour, cornmeal, baking powder, baking soda, salt, 
sugar, and cinnamon in a bowl.  In a separate bowl, combine the melted butter, buttermilk, and 
vanilla. 



Remove the pan of jars from the oven and IMMEDIATELY TURN THE OVEN TEMPERATURE 
UP TO 425 DEGREES. 

Pour the buttermilk mixture into the cornmeal mixture and stir until they are just combined and 
no dry streaks remain.  Divide the topping among the jars, gently and CAREFULLY pressing the 
dough down onto the bubbling filling. 

Return the pan to the oven and bake for another 15 or 20 minutes until the topping is cooked 
through and golden brown and the filling is gently bubbling around it. 

Cool on a wire rack for about 20 minutes before serving or allow the jars to cool completely 
before screwing on clean bands and lids for longer storage in the refrigerator. 

 

blueberry cobbler in a jar was posted by wendi on 7 march 2012 at bonappetithon.com 


