Peach Cobbler
Biscuit dough:
1 3/4 cup flour
1 tablespoon baking powder
1/2 teaspoon salt
1 tablespoon sugar
6 tablespoons unsalted butter
3/4 cup milk or half and half
Filling:
6 cups peeled, sliced peaches (from about 1 1/2 to 2 lbs of peaches) or 
4 cups of peaches and 2 cups (1 pint) of raspberries
1/2 cup sugar (or less)
2 tablespoons cornstarch or 1/4 cup flour

Preheat oven to 375F. Mix together the ingredients for the filling. Put the fruit in a ungreased, deep, medium-sized casserole dish. Combine all of the dry biscuit ingredients. Add butter and mix with a food processor or 2 knives until the pieces of butter are the size of small peas. Add the milk or half and half and mix just long enough to form dough.
Using extra flour if necessary, form dough into small balls, then flatten slightly and place on top of the fruit (the dough should be about 1/2 an inch thick). Lightly brush the top of the dough with melted butter, milk, or cream.
Sprinkle with sugar (2-3 teaspoons), and then bake for 45-50 minutes. Note: If you have any extra dough, just form into biscuits, bake at 450F for 12-15 minutes, and use for shortcake, or just eat plain.

