Apple-Raspberry Cobbler 

Melt in large skillet:

1 stick butter
Add to above & cook over medium heat for 5 minutes:


5 pounds granny smith apples - peel, core & cut into ½ inch slices


4 Tbsp. Lemon juice

1/2 cup apple juice

Mix together in bowl & add to cooked apples.  Cook an additional 10 minutes:


1 1/2 cup packed brown sugar
1 teaspoon salt


1 Tablespoon ground cinnamon
1 1/2 Tbsp cornstarch

Remove from heat and add the following and pour into 9x13 baking dish:


12 oz. frozen raspberries

2 teaspoon vanilla


Roll out (or manually pinched) the following & place on top of apple mixture:

2 sheets phyllo (or puff pastry) dough [found in freezer section]
Sprinkle crust with sugar.  Place baking dish on cookie sheet and cook at 

400( for 30-40 minutes.  Serve with vanilla ice cream.

