
Peach Cobbler Crumb Cake

6 Cups fresh sliced peaches
1 Box yellow cake mix
1 Stick of butter
1 TSB cornstarch
1-Cup splenda

Cook the fresh peaches on medium heat with the splenda until juicy then add the cornstarch and 
stir until it thickens.
 Pour peaches in a 9 x 13 cake pan. Sprinkle cake mix over peaches then add butter slices on 
tip. 
Bake at 350 degrees until golden brown (about 40 minutes). Serve with cool whip or vanilla ice 
cream.

Using a butter pecan cake max can be a nice change
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