
Mango Chili Ginger Cobbler
The idea to combine mangos, chili and ginger in a cobbler came to me when I was at Camp Blogaway, where the
Mango Board provided a tasting of different flavors with mango.  This was a real winner. I learned about different
types of mangos too.  The yellow Atulfo mangos have a nice smooth texture for this dessert. Also try the Keitt
mango which is a red-green color, somewhat fibrous but the flesh is smooth.  For more information on mangos,
go to www.mango.org. Vary the amount of chili depending on how strong or spicy your chili powder is.

1 cup sugar
¼ cup cornstarch
1-2 Tbs chili powder (or to taste)
2 tsp grated lemon peel
7 mangos, ripe, seeded, peeled, large dice
1 Tbs fresh lemon juice
¼ cup crystallized ginger, coarsely chopped
Cobbler Cookies
2 cups flour

½ cup crystallized ginger, finely chopped
⅓ cup sugar
1 Tbs baking powder
1 tsp grated lemon peel
1 tsp salt
6 Tbs unsalted butter, cut into pieces
⅓ cup milk
½ tsp chili powder
1 quart vanilla ice cream (optional)

Procedure
1 Preheat oven to 350°. Butter a 13 x 9 x 2-inch baking pan.  Mix together sugar, cornstarch, chili powder and

lemon peel in large bowl. Prep mangos by cutting into a large dice.  Add mango pieces and coarsely chopped
ginger to sugar mixture and stir. Transfer to the buttered baking pan.  Bake for 25 minutes at 350°.  Remove
from oven and place cobbler cookies on top to finish baking.

2 While fruit is baking, prepare the cobbler cookies. Place ginger and flour into Food Processor bowl and
process until ginger is finely chopped.  Add sugar, baking powder, lemon peel and salt and process to mix.
Add chilled butter pieces and pulse a few times until butter is the size of small peas.  Add milk and pulse until
the dough begins to come together.  Remove from processor onto plastic wrap and form into a flat disc.

3 Put plenty of flour on your work surface and roll out dough to ¾-inch thickness.  Use cookie cutters to cut out
cookies.  Reroll dough scraps and cut out additional cookies. Place cobbler cookies on top of hot mango
mixture.  Return baking pan to the oven and bake until cookies are golden, about 25 additional minutes.  Serve
with vanilla ice cream if desired.

Servings: 12

Cooking Times
Preparation Time: 20 minutes
Cooking Time: 50 minutes
Total Time: 1 hour and 10 minutes

Oven Temperature: 350°F

Nutrition Facts
Serving size: 1/12 of a recipe (8.3 ounces).
Percent daily values based on the Reference Daily
Intake (RDI) for a 2000 calorie diet.
Nutrition information calculated from recipe ingredients.

Amount Per Serving
Calories 427.9
Calories From Fat (23%) 97.56

% Daily Value
Total Fat 11.16g 17%
Saturated Fat 6.65g 33%

Cholesterol 33.7mg 11%
Sodium 368.61mg 15%
Potassium 332.64mg 10%
Total Carbohydrates 81.5g 27%
Fiber 3.57g 14%
Sugar 49.25g

Protein 4.7g 9%

Source
Author: Patricia K. Rose, May 2012

www.FreshFoodinaFlash.com Page 1 of 1 7/9/2012


