
INGREDIENTS

Sugar, enriched bleached wheat flour (flour, niacin, iron, thiamine mononitrate, riboflavin, folic 
acid), brown sugar, nonfat dry milk, sodium acid pyrophosphate, sodium bicarbonate, salt, corn 
starch, soybean oil, spice, monocalcium phosphate, soy flour, egg

• Allows menu versatility by adding preferred
fruits or combinations.

• Homemade taste

• Just add a #10 can of fruit or fresh fruit

• Great for buffets

• Golden brown color

COMPETITIVE ATTRIBUTES

Cobbler Mix
GREAT TASTING COBBLER EVERY TIME

COMPLETE, VERSATILE, FLAVORFUL

Nothing is a better finish to a great Southern meal than a sweet 
serving of fruit cobbler. Whether you choose to add peaches, 
blackberries, blueberries, or any other fruit, it’s sure to be a crowd 
pleaser. Now with House-Autry’s easy cobbler mix and the fruit of 
your choice, you can have a delicious, crumbly dessert in minutes. 

TALK TO A HOUSE-AUTRY® REPRESENTATIVE TODAY TO
LEARN MORE ABOUT HOUSE-AUTRY® COBBLER MIX AND
HOW IT CAN ADD FLAVOR AND VALUE TO YOUR MENU!

PRODUCT INFO 

ITEM #	 860

CASE SIZE 	 9.875˝× 9.875˝× 7.25˝

CUBE SIZE	 0.40

UPC	 73484-20860

PALLET PACK	 16 cases/row- 
7 rows high

CASE PACK	 6-2# POUCH

SHELF LIFE	 1 Year

We would love to hear from you! Reach our Customer Service Department by calling 800• 849•0802.
House-Autry • P.O. Box 460 • Four Oaks, NC 27524 • house-autry.com 
© 2018 House-Autry • 277-0218

GET IN 
TOUCH

Nutrition Facts
about 162 servings per container
Serving size 3 tbsp (30g)

Amount per serving

Calories 110
	%  Daily Value*
Total Fat 0g 		 0%
Saturated Fat 0g	 0%
Trans	Fat	0g	 0%
Cholesterol 0mg	 0%
Sodium 160mg	 7%
Total Carbohydrate 26 g	 9%
Dietary Fiber 0g	 0%
Total Sugars 25g
Includes 15g Added Sugars	  30%
Protein 2g

Vitamin D 0mg	 0%
Calcium 95mg	 8%
Iron 0mg 		 0%
Potassium 302mg 	6%

*The % Daily Value tells you how much a nutrient in a 
serving f food contributes to a saily diet. 2,000 calories a 
day is used for general nutrition advice.

DIRECTIONS FOR USE

• Preheat convection oven to 3250 F or conventional oven to 3750 F

• Pour 1 - #10 (6-8#) can of fruit with liquid into a full size pan
sprayed with non-stick cooking spray

• Mix together 2 cups of water and 1 cup of melted butter
(or margarine) with cobbler mix

•  Pour batter evenly on top of fruit

• Bake for 50-60 minutes or until done

NOTE: If using fresh/ frozen (thawed), combine fruit with simple sugar 
(2 cups of sugar and water that is brought to a simmer) to fruit then 
continue to follow the instructions as written.



Nothing is a better finish to a great Southern meal than a 
sweet serving of fruit cobbler. Whether you choose to add 

peaches, blackberries, blueberries, or any other fruit, it’s 
sure to be a crowd pleaser. Now with House-Autry’s easy 
cobbler mix and the fruit of your choice, you can have a 

delicious, crumbly dessert in minutes.

COBBLER MIX


