Apple Cobbler
Ingredients:
· 2 sticks of butter

· 1 large box of yellow cake mix (read directions to see if eggs and oil are needed)

· 2 cans apple pie filling

Procedures:
Melt one stick of butter in the Dutch Oven.  Add apple pie filling.  Prepare cake mix according to directions on the box.  Add cake mix to oven.  Cut one stick of butter into patties and place on top of cake mix.   

Cook for 30-45 minutes. 

Test for doneness by sticking a clean, sharp knife into the dough and pulling it out.  If the knife comes out dry or with dry crumbs, then the cobbler is done.  Remove heat from Dutch oven and allow the cobbler to cool at least 10 minutes before serving.

