
	

	 	

Mason Jar Peach Cobblers  
 
(makes 8, 4-ounce mason jars) 
 
Ingredients 
 
For the crust:  
8 graham crackers 
3 tablespoons butter, melted  
 
For the filling: 
3 peaches 
1/8 cup sugar 
½ teaspoon cinnamon 
1 tablespoon lemon juice 
¼ cup flour 
 
For the topping: 
4 tablespoons flour 
1½  tablespoons brown sugar 
¼ teaspoon cinnamon 
¼ teaspoon salt 
2 tablespoons butter, cubed 
 
Directions 
 
Preheat your oven to 350 degrees.  Separately, fill a medium-sized saucepan about half 
full of water and bring it to a boil.  You'll also need to fill a large mixing bowl (or a clean 
sink) with ice water. 
 
Now begin making the crust.  To start, crush the graham crackers in the bowl of a food 
processor.  With the food processor running, stream in the melted butter and mix until 
well incorporated.   Divide the crust mixture evenly among the mason jars, and use a 
spoon to firmly pack it into the bottom. 
 
Next, blanch the peaches to remove their skins.  To do so, cut a small “X” through the 
skin of each peach, then drop them into the prepared boiling water for 1-2 minutes. 
 Next, drop them into the prepared ice water, and let the peaches cool.  You should now 
be able to easily remove the skin with your hands. 
 

 



	

Mason Jar Peach Cobblers  
 
 
Once the skins are removed, chop the peaches into 1-inch cubes.  Combine the peach 
cubes with the sugar, cinnamon, lemon juice, and flour, and mix them together gently. 
 Then, spoon the peach mixture on top of the crust mixture in the mason jars. 
 
In a small bowl, use a fork to whisk together the flour, brown sugar, cinnamon, and salt for 
the topping.  Add the butter cubes, and use a fork (or two) to mash the butter into the 
topping mixture until it looks crumbly.  Sprinkle a little of the topping mixture onto the top of 
each jar. 
 
Place all the jars onto a baking sheet, and bake for about 20 minutes.  While it's optional, I 
like to finish my peach cobblers with about a minute under the broiler (set to low, so that 
the jars don't break) to brown the topping. 
 
Allow the cobblers to cool completely before twisting on some lids and packing them up for 
your picnic. 
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