
Peach Recipes 365: Enjoy 365 Days With 
Amazing Peach Recipes In Your Own Peach 
Cookbook! (Peach Recipe Book, Peach Pie 
Recipe, Pancake Pie Book, Peach Cobbler 

Recipe, Simply Salsa Book) [Book 1]
 Novel

 Emily Chan

http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1
http://www.neutronbyte.com/api/Wa18oYTP/e/EaXe/OPMw/Neyky/Peach-Recipes-365-Enjoy-365-Days-With-Amazing-Peach-Recipes-In-Your-Own-Peach-Cookbook-Peach-Recipe-Book-Peach-Pie-Recipe-Pancake-Pie-Book-Peach-Cobbler-Recipe-Simply-Salsa-Book-Book-1


If you're living a sedentary or inactive lifestyle, this book might INSPIRE you to eat more Peach
Recipes! ★ Read this book for FREE on the Kindle Unlimited NOW ~ DOWNLOAD FREE
eBook (PDF) included ILLUSTRATIONS of 365 peach recipes right after conclusion!  ★ Let’s
discover the book "Peach Recipes 365" in the parts listed below:Introduction365 Amazing
Peach RecipesAlthough this isn’t a vegetarian book, the recipes are angled in such a way that
encourages people to eat less meat and more fruits and vegetables, especially is beans and
peas, and it presents a variety of vegan choices. There’s also an attempt to meet certain dietary
requirements. Midway through writing this "Peach Recipes 365", I had to begin a strict detox
program after suffering from parasite infestation. I consulted a nutritionist who provided me with
a list of foods to avoid such as dairy, sugar, and wheat. I was also given a list of foods I MUST
EAT. Loads of peach were at the top of the nutritionist’s list. And they worked! Most of the recipes
in this book came from my detox program. I strongly believe in a healthy balance. Sometimes,
everyone needs a slice of the cake. You also see more different types of fruit & vegetable recipes
such as:MushroomAvocado... Purchase the Print Edition & RECEIVE a digital copy FREE via
Kindle MatchBook  I really hope that each book in the series will be always your best friend in
your little kitchen. Let’s live happily and eat peach every day! Enjoy the book,Tags: peach
cookbook, pie making book, peach recipe book, peach pie recipe, pancake pie book, peach
cobbler recipe, simply salsa book

About the AuthorMarguerite Patten OBE has written over 160 cookery books, sales of which
amount to over 16 million worldwide. Her long and distinguished career, which began before the
war, has included regular appearances on radio and television, live and televised cookery
demonstrations, lectures as well as extensive journalism and authorship of books and cookery
cards. She pioneered easy-to-follow recipes with her classic All Colour Cookery Book and has
documented most aspects of British Cooking. This new book pulls together her life’s work and is
truly an important work of culinary history. --This text refers to the paperback edition.
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Peach Recipes 365(Peach Recipes - Volume 1)Enjoy 365 Days with Amazing Peach Recipes in
Your Own Peach Cookbook!Emily ChanCopyright: Published in the United States by Emily
Chan/ © EMILY CHANPublished on November 18, 2018All rights reserved. No part of this
publication may be reproduced, stored in retrieval system, copied in any form or by any means,
electronic, mechanical, photocopying, recording or otherwise transmitted without written
permission from the publisher. Please do not participate in or encourage piracy of this material in
any way. You must not circulate this book in any format. EMILY CHAN does not control or direct
users’ actions and is not responsible for the information or content shared, harm and/or actions
of the book readers.In accordance with the U.S. Copyright Act of 1976, the scanning, uploading
and electronic sharing of any part of this book without the permission of the publisher constitute
unlawful piracy and theft of the author’s intellectual property. If you would like to use material
from the book (other than just simply for reviewing the book), prior permission must be obtained
by contacting the author at chefemilychan@gmail.comThank you for your support of the author’s
rights.Get Started with 5 AWESOME GiftBONUS #1: How to Can Tangy Tomatoes YourselfHow
to Can Tangy Tomatoes Yourself (eBook – PDF)BONUS #2: Vegetarian Food and
CookingVegetarian Food and Cooking (eBook – PDF)BONUS #3: Mom's Favorite Family
RecipesMom's Favorite Family Recipes (eBook – PDF)BONUS #4: FREE PDF - FULL 365
ILLUSTRATIONSPeach Recipes 365 Volume 1 with FULL 365 ILLUSTRATIONS: Follow the
instructions at the end to receive this eBook FREE!BONUS #5: [Super Gift] 50+ Awesome
eBooks (Cookbook, Healthy Guides and More)Follow the instructions at the end to receive all
these awesome eBooks FREE!ContentsGet Started with 5 AWESOME GiftBONUS #1: How to
Can Tangy Tomatoes YourselfBONUS #2: Vegetarian Food and CookingBONUS #3: Mom's
Favorite Family RecipesBONUS #4: FREE PDF - FULL 365 ILLUSTRATIONSBONUS #5: [Super
Gift] 50+ Awesome eBooks (Cookbook, Healthy Guides and More)ContentsIntroduction365
Amazing Peach Recipes1. 120 Calorie Peach Pies2. 3Ingredient Cake Mix Cobbler3. A
Very Intense Fruit Smoothie4. Absolute Stress5. Alyssas Mango Peach Salsa6.
American Girls Peach Cobbler7. Amish Peach Dumplings8. AnnieBells Peach Cobbler9.
Apricot and Peach Fried Pies10. Arctic Peach11. Aunt Patsis Easy Peach Jam12.
Auntie Doriss Peach Jam13. Avons End of Summer Sunday Morning Peach Coffee Cake14.
Baby Blintz Stacks15. Baked Chicken with Peaches16. Baked Pancake with Peaches17.
Baked Peaches18. Baked Peaches n Cream19. Banana Coconut Smoothie Bowl20.
Banana Peach Bread21. Barbequed Peaches22. Basic Fruit Smoothie23. Basil Peach
Pepper Parmesan Cobbler24. Beach Goers Wraps25. Beef Peach Pie26. Bellini Meanie
Martini27. Berry Good Smoothie II28. Best Peach Cobbler Ever29. Beths
PeachNectarine Muffins30. Biscuit Wedges with Fruit in Vanilla Syrup31. Blackberry Peach
Pie32. Blueberry Peach Muffins33. Boars Head Bold BourbonRidge Uncured Smoked
Ham Summer Salad34. BourbonSoaked Grilled Peaches with Burrata and Prosciutto35.
Brandy Baked Peaches36. Bread Pudding with Whiskey Sauce and Fruit37. Busy Mom
Peach Cobbler38. Byrdhouse Spicy Chicken and Peaches39. Cabbage Peach and Carrot



Smoothie40. California Fusion Peach Salsa41. California Peach Cobbler42. Captain
Jacks Peach Pie43. Caribbean Sangria44. Chef Jimmie Joness Drunken Peaches45.
Chef Johns Nectarine Salsa46. Chef Johns Peach Blackberry Flognarde47. Chef Johns
Peach Cobbler48. Chef Johns Peach Melba49. Cherry Berry Peach Pie50. Chicken
Salad with Peaches and Walnuts51. Chilled Peach Soup52. Chipotle Peach Salsa with
Cilantro53. Christas Peach Pecan Scones54. Cinnamon Peach Crunch Yogurt Cup55.
CinnamonPeach Cottage Cheese Pancakes56. CitrusMarinated Beef Fruit Kabobs57.
Classic Bisquick Peach Cobbler58. Conchis Sangria59. CookieCrusted Peach Cobbler60.
CoolDown Grapefruit Smoothie61. Cop Cobbler62. Creamy Chicken Salad with
Peaches63. Creamy Peach Pie64. Creamy White Tea and Peach Smoothie65. Crisp
Peach Cobbler66. Danes Frozen Peach Margaritas67. Double Dare Peaches68. Down
Home Summer Peaches69. Drumsticks with Peach and Honey70. Dutch Oven Peach
Pecan Cobbler71. Easiest Ever Fruit Cobbler72. Easy French Peach Pie73. Easy Fruit
Cobbler74. Easy Peach Cobbler75. Easy Peach Crisp II76. Easy Peach Pie77. Easy
Peachy Cobbler Bake78. Elnoras Peach Cobbler79. English Trifle80. Erics Grilled Pork
on Pork Rollatini81. Freezer Peach Pie Filling82. French Peach Pie83. Fresh Fruit
Basket Cobbler84. Fresh Fruit Cobbler85. Fresh Peach Cobbler86. Fresh Peach
Cobbler I87. Fresh Peach Cobbler II88. Fresh Peach Dessert89. Fresh Peach
Dumplings Served with Hard Sauce90. Fresh Peach Empanadas91. Fresh Peach Pie I92.
Fresh Peach Pie II93. Fresh Peach Salsa94. Fresh Peach Trifle95. Fresh Peaches with
HoneyVanilla Creme Fraiche96. Fresh Southern Peach Cobbler97. Fresh Spiced Peach
Jam98. Fricken Yummy99. Fried Peach and Pancetta Pizza100. Frozen Fruit and Juice
Cups101. Fruit Crepe Kebabs102. Fruit Smoothies from Aunt Sues Honey103. Fruity
Chicken Salsa104. Fruity Chili105. Fruity Oatmeal Bake106. Fruity Tart107. Fuzzy
Italian Navel108. Fuzzy Navel Shake109. Fuzzy Navel Slush110. Fuzzy Navel Smoothie
AlcoholFree111. GA Peach Pound Cake112. Georgia Peach Homemade Ice Cream113.
Georgia Spiced Peaches114. German Pear Pancake115. GingerPeach Cake116.
GingerPeach Jam117. Gingersnap Fresh Peach Pie118. Grandma Dees Apricot Ham
Glaze119. Grandma Ruths Peach Dump Cobbler120. Grandma Sals Peach Kuchen121.
Grandmas Peach French Toast122. Grandmothers Peach Fuzz123. Great Grandmas
Peach Cobbler124. Green Halloween Punch125. Gregs Hot Peach Pie126. Grilled
Balsamic Peaches127. Grilled Chicken with Peach Sauce128. Grilled Fruit Gorgonzola
Salad129. Grilled Peach Bourbon Smash130. Grilled Peach Cobbler131. Grilled Peach
Salad with Spinach and Raspberries132. Grilled Peaches133. Grilled Peaches and
Cream134. Grilled Peaches and Ice Cream135. Grilled Peaches with Gingersnaps136.
Grilled Prosciutto and Peach Flatbread Pizza137. Grilled Salmon with Curried Peach
Sauce138. Habanero Sauce139. Halloween Fruit Snacks140. Healthier Southern Peach
Cobbler141. Honeyed Peach Pancake Syrup142. HoneySpiced Peaches143.
Huckleberry Peach Cobbler144. Indian Summer Raspberry Peach Sangria145. Jackies



Fresh Peach Cobbler146. Jersey Summer Salsa147. Juicy Peach Crisp148. Jump Rope
Pie149. Just Peachy Bread150. Kelleys Peach Cobbler151. Kikis Spiced Habanero
Peach Jam152. Layered CheddarFruit Salad153. Lazy Peach Cobbler154. Lemon
Peach Parfaits155. Little Anns Peach and Blueberry Pie156. Mamas TexasStyle Peach
Cobbler157. Mango Peach and Pineapple Salsa158. MangoPeach Preserves159.
Mascarpone Stuffed French Toast with Peaches160. Microwave Peach Plum Butter161.
Minty Peach Chicken Salad162. Mixed Fruit Crisp163. Moist Peach Pound Cake164.
Momma Alices Cold Peach Souffle165. Moose River Hummers166. Moringa Coconut
Smoothie167. Moroccan Peach Roasted Chicken168. My BottomUp Peach Cobbler169.
My Peach Bread Pudding170. Nanas Southern Pickled Peaches171. No Bake Peach
Pie172. No Skill Fruit Tart173. Okanagan Peach Soup174. Old Fashioned Peach
Cobbler175. OldFashioned Peach Cream Pie176. Orange Peach Oat Smoothie177.
Paleo Peach Crisp with Coconut and Slivered Almonds178. Paleo Peach Scones179.
Peach and Blueberry Cobbler180. Peach and Cranberry Muffins181. Peach and Cream
Cheese Torte182. Peach and Escarole Salad183. Peach and Lavender Ice184. Peach
and Pineapple Sorbet185. Peach and Poppy Seed Bread186. Peach and Potato Coconut
Curry187. Peach Angel Food Cake188. Peach Apple Salsa189. Peach Avocado
Salsa190. Peach Banana Smoothie191. Peach Barbecue Sauce192. Peach Beehives
with Hard Sauce193. Peach Berry Cobbler194. Peach Blueberry Pie195. Peach Bow
Tie Salad196. Peach Bread197. Peach Brulee198. Peach Cake I199. Peach Cake
II200. Peach Clouds201. Peach Cobbler Cake202. Peach Cobbler CeliacFriendly203.
Peach Cobbler Dump Cake I204. Peach Cobbler Dump Cake II205. Peach Cobbler I206.
Peach Cobbler II207. Peach Cobbler III208. Peach Cobbler in a Mug209. Peach
Cobbler IV210. Peach Cobbler V211. Peach Cobbler VI212. Peach Cream Pie II213.
Peach Crisp III214. Peach Crisp with OatmealWalnut Topping215. Peach Crumble
Cake216. Peach Curd217. Peach Curry Glazed Pork Chops218. Peach Custard Pie
II219. Peach Dump Cake220. Peach Dumplings221. Peach Elderberry Coffee Cake222.
Peach Filled Cake223. Peach Finger Pie224. Peach Gelee Candy225. Peach Ice
Cream226. Peach Jam with Amaretto Liqueur227. Peach Kuchen228. Peach Monkey
Bread229. Peach Muffins230. Peach Pasta Salad231. Peach Pear Salsa232. Peach
Pecan Sweet Potatoes233. Peach Pie234. Peach Pie the Old Fashioned Two Crust
Way235. Peach Pie with Sour Cream236. Peach Pork Picante237. Peach Preserves238.
Peach Ripple Sherbet239. Peach Salad with Raspberry Vinaigrette240. Peach
Salsa241. Peach Salsa II242. Peach Salsa with Cilantro and Lime243. Peach
Sangria244. Peach Sangria Rosa245. Peach Sauce246. Peach Skillet Cake with
Sorghum Flour247. Peach Smoothie248. Peach Summer Cobbler249. Peach Tartlets
with Apricot Glaze250. Peach Tea251. Peach Upside Down Cake I252. Peach Upside
Down Cake II253. Peach UpsideDown Cake III254. Peach Whirligigs255. Peach
Wrinkle256. PeachaBerry Pie257. PeachBasil White Sangria258. Peaches and Cream



Cookies259. Peaches and Cream Pie I260. Peaches and Cream Pie II261. Peaches and
Cream Pudding262. Peaches and Cream Wontons263. Peaches and Pistachios Yogurt
Cup264. Peaches and Tequila Sunrise Sauce265. Peaches N Cream Banana Breakfast
Smoothie266. Peaches n Cream Pie267. Peaches n Creme Smores268. Peaches n
Mint Juice269. Peaches with Burrata Basil and Raspberry Balsamic Syrup270.
PeachMangoHabanero Wing Sauce271. Peachy Baked Pancake272. Peachy Bread
Pudding with Caramel Sauce273. Peachy Broccoli Chicken274. Peachy Cake275.
Peachy Chicken276. Peachy Chicken Picante277. Peachy Ginger Soup278. Peachy
Keen Smoothie279. Peachy Korean BBQ Salad280. Peachy Mango Cucumber Tea
Smoothie281. Peachy Oatmeal282. Peachy Pork Chops283. Peachy Rye Julep284.
Peachy Turkey Burger over Greens with Endive Bacon Avocado and Gorgonzola285. Pennys
Smoothie286. Perfect Individual Peach Cobblers287. Perfect Peach Smoothie288.
Pickled Peaches289. Pierced Fuzzy Navel290. Plum Peach Chicken291. Pluma
Moos292. Polynesian Peach Chicken293. Pork Chops with a Riesling Peach Sauce294.
Pork with Peaches StirFry295. Pudding Fruit Salad296. Quick and Easy Peach
Cobbler297. Quick and Easy Peach Pie Egg Rolls with Raspberry Sauce298. Quick Peach
Cobbler299. Quick Peach Melba300. Quick Savory Grilled Peaches301. Raspberry
Peach Crumble302. RaspberryPeach Pie303. Really Quick Peach Cobbler304. Really
Simple Bellinis305. ReBar ReVive Shake306. Red Currant and Peach Applesauce307.
Ritas Roasted Peach Salsa308. Roasted Beet Peach and Goat Cheese Salad309.
Roasted Fruit Compote310. Rosy Ginger Peach Smoothie311. Sex on the Beach I312.
Sheilas Peach Cobbler with Pecans313. Simply Southern Bento Box314. Single Crust
Peach Pie315. Skillet Peach Pie316. Slow Cooked Apple Peach Sauce317. Slow
Cooker Fruit Cobbler318. Slow Cooker Moroccan Chicken319. Slow Cooker Peach
Cobbler320. Slow Cooker Peach Upside Down Cake321. Smoothie for a Boss322. Sour
Cream Peach Pie323. Spiced Blackberry and Peach Compote324. Spiced Peach Oatmeal
Muffins325. Spicy Mango Salsa326. Spicy Peach Chicken327. Spicy Peach
Chutney328. Spicy Peach Coleslaw329. Spicy PeachGlazed Pork Chops330. Spiked
Peach Jam with Ginger331. Spinach Salad with Peaches and Pecans332. Strawberry
Banana Blend333. Strawberry Peach Parfait334. Strawberry Peach Smoothie335.
Strawberry Peach Smoothie from Yoplait336. Stuffed Baked Peaches337. Succulent
Grilled Peaches with Honey Chevre338. Sugar Free Peach and Banana Cobbler339.
Summer Citrus and Peach Chicken Salad340. Summer Fruit Galettes341. Summer Fruit
Salad342. Summer is Here Triple Berry Peach Pie343. Summer Peach Basil Cheddar
Muffins344. Sweet and Easy Peach Dessert345. Sweet Grilled Peaches346. Sweet
Potato Peach Bake347. The Really Good Salad Recipe with Pieces of Fruit348. The Toxic
Avenger349. Three CheeseStuffed French Toast350. Tinas Peach Cobbler351. Tipsy
Peaches352. Too Easy Peach Cobbler353. Tuna Fish Tacos354. Ultimate Fruit
Smoothie355. UnTofu Tofu Smoothie356. UpsideDown Coffee Cake357. Vegan and



GlutenFree Naked Cake with Peaches and Coconut Cream358. Warm Peaches and Nuts
Salad359. White Peach Sangria360. White Peach Sorbet361. White Peach Spring
Sangria with Elderflower Liqueur362. White PeachLavender Compote363. White Peachy
Sangria364. White Sangria365. Whole Grain Carrot Peach MuffinsConclusionBONUS #4:
FREE PDF - FULL 365 ILLUSTRATIONSBONUS #5: [Super Gift] 50+ Awesome eBooks
(Cookbook, Healthy Guides and More)Introduction***Did you know that people need to eat at
least five vegetables and fruits daily? However, many of us don’t even eat half of this. Everyone
knows that eating more fruits and veggies is good for the health, as it helps prevent flu, fight
colds, reduce the risk of cancer, and provide your much-needed energy for the day ahead.
Considering these facts, why aren't we eating more healthy food? Convenience is definitely to
blame for this.I’ve lost count of the times I've been walking around London on an empty
stomach, craving food that I know will nourish my body. However, the available choices are the
exact opposites of what our body needs. There’s your buttery croissants, overly sweet soda,
muffins loaded with sugar, chocolate bars, coffees with lots of milk, pre-packed sandwiches, and
more. How frequently do you encounter baskets of veggies or mounds of fresh fruits? Maybe, I’d
be the only one in the world who'd rejoice upon seeing a vending machine along a train platform
that churns out fruits and vegetables (I might even do cartwheels out of sheer joy!). Well, just a
wishful thinking that might come true someday... For now, I’ll wait for my train in Balham with a
basket full of cherry tomatoes. Or you may spot me heartily eating a bag of peas, my favorite
healthy on-the-go snack. I simply put some peas in my bag before I leave the house. Just by
munching on peas, I can easily get two servings of vegetables that provide a sustained dose of
energy better than that post-carb crash.If you're living a sedentary or inactive lifestyle, our series
about Fruit & Vegetable and the book “Peach Recipes 365 Volume 1” as well might inspire you to
eat more fruits and vegetables. I’ve begun with breakfast and explained dessert in detail, with
very simple yet tasty recipes. Almost every single recipe includes at least one portion of
vegetable and fruit. A number of recipes even have five portions in just one serving.Although this
isn’t a vegetarian book, the recipes are angled in such a way that encourages people to eat less
meat and more fruit & vegetable, and it presents a variety of vegan choices. There’s also an
attempt to meet certain dietary requirements. Midway through writing this cookbook series, I had
to begin a strict detox program after suffering from parasite infestation. I consulted a nutritionist
who provided me with a list of foods to avoid such as dairy, sugar, and wheat. I was also given a
list of foods I MUST EAT. Loads of vegetables and fruits were at the top of the nutritionist’s list.
And they worked! Most of the recipes in this book came from my detox program. I strongly
believe in a healthy balance. Sometimes, everyone needs a slice of the cake.You also see more
different types of fruit and vegetable recipes such as:Banana RecipesBroccoli
RecipesMushroom RecipesPotato RecipesSquash Recipes...Thank you for choosing “Peach
Recipes 365 Volume 1”. I really hope that each book in the series will be always your best friend
in your little kitchen.Let’s live happily and eat more fruits and vegetables every day!Enjoy the
book,365 Amazing Peach Recipes***120 Calorie Peach Pies"An easy, great-tasting recipe when



you're watching calories and need to tame your sweet tooth."Serving: 8 | Prep: 15 m | Cook: 10
m | Ready in: 25 mIngredients1 recipe pastry for a single 9-inch pie crust1 large fresh peach,
sliced into 8 pieces1 teaspoon white sugar1 teaspoon ground cinnamonDirectionPreheat oven
to 450 degrees F (230 degrees C).Roll pie pastry onto a cutting board. Cut crust into eight 4-inch
circles using a cookie cutter. Place 1 peach slice in the center of each circle. Fold circle in half to
enclose each peach slice; seal edges together. Place mini pies on a baking sheet.Mix cinnamon
and sugar together in a small bowl; sprinkle over mini pies.Bake in the preheated oven until crust
is lightly browned, 10 to 13 minutes.Nutrition InformationCalories: 121 caloriesTotal Fat: 7.5
gCholesterol: 0 mgSodium: 118 mgTotal Carbohydrate: 12 gProtein: 1.4 g3Ingredient Cake Mix
Cobbler"Yummy peach cobbler made with cake mix. It makes you feel as though you are in the
South on a warm sunny day. This recipe is inexpensive, easy, and surprisingly
delicious!"Serving: 8 | Prep: 5 m | Cook: 50 m | Ready in: 55 mIngredients2 (15.25 ounce) cans
peaches in light syrup1 (18.25 ounce) box yellow cake mix1 stick butter, meltedDirectionPreheat
the oven to 350 degrees F (175 degrees C).Pour peaches into a baking dish. Sprinkle cake mix
on top and pour melted butter all over.Bake in the preheated oven until golden brown, about 50
minutes.Nutrition InformationCalories: 439 caloriesTotal Fat: 19 gCholesterol: 32 mgSodium: 512
mgTotal Carbohydrate: 66.2 gProtein: 3.5 gA Very Intense Fruit Smoothie"Gorgeous colour and
absolutely refreshing. Use your favorite canned fruit - I prefer peaches or pears."Serving: 2 |
Prep: 3 m | Ready in: 3 mIngredients1 (10 ounce) package frozen mixed berries1 (15 ounce) can
sliced peaches, drained2 tablespoons honeyDirectionIn a blender, combine frozen fruit, canned
fruit and honey. Blend until smooth.Nutrition InformationCalories: 293 caloriesTotal Fat: 0.3
gCholesterol: 0 mgSodium: 13 mgTotal Carbohydrate: 75.5 gProtein: 3.4 gAbsolute Stress"One
is enough to relieve most stress levels!"Serving: 1 | Prep: 5 m | Ready in: 5 mIngredients1 fluid
ounce vodka1 fluid ounce dark rum1 fluid ounce peach schnapps1 fluid ounce orange juice1
fluid ounce cranberry juiceDirectionIn a cocktail shaker, combine vodka, rum, peach liqueur,
orange juice and cranberry juice. Shake well.Pour over ice in a tall glass and garnish with a slice
of orange and a cherry.Alyssas Mango Peach Salsa"An amazing recipe thought up by yours
truly. Also good on ice cream, plain or pureed."Serving: 16 | Prep: 10 m | Ready in: 10
mIngredients1 cup diced mango1 cup diced peaches1 tablespoon vegetable oil1/8 teaspoon
saltDirectionStir mango, peaches, vegetable oil, and salt together in a bowl.Nutrition
InformationCalories: 16 caloriesTotal Fat: 0.9 gCholesterol: 0 mgSodium: 19 mgTotal
Carbohydrate: 2.2 gProtein: 0.1 gAmerican Girls Peach Cobbler"The first person I served this for
didn't like peach cobbler (unknown to me). He really enjoyed it. I just made it because it sounded
yummy and I was dieting. No one will ever guess it's 'lighter' than any other cobbler. I hope you
like it. Oh! and it's quick and easy."Serving: 12 | Prep: 10 m | Cook: 35 m | Ready in: 45
mIngredients1/2 cup reduced-calorie margarine, melted1 1/2 cups all-purpose flour2 teaspoons
baking powder1 1/2 cups white sugar1/2 cup skim milk4 (15 ounce) cans sliced peaches
packed in juice, drained and juice reservedDirectionPreheat the oven to 375 degrees F (190
degrees C).Pour the melted margarine into the bottom of a 9x13 inch baking dish; set aside. In a



medium bowl, combine the flour, baking powder and white sugar. Stir in 1 cup of the reserved
liquid from the peaches and the milk until smooth. Pour the batter evenly into the bottom of the
dish over the margarine. Do not stir. Spoon peaches over the batter.Bake for 35 to 40 minutes in
the preheated oven, or until the top is golden.Nutrition InformationCalories: 252 caloriesTotal Fat:
3.5 gCholesterol: < 1 mgSodium: 157 mgTotal Carbohydrate: 53.8 gProtein: 2.8 gAmish Peach
Dumplings"Flour dumplings are added to a peach syrupy mixture to create a wonderful dessert.
This is an Amish recipe. Using cream or canned milk instead of the milk gives this a creamier
texture but also more calories. You can use fresh, frozen, or canned peaches."Serving: 8 | Prep:
15 m | Cook: 25 m | Ready in: 40 mIngredients2 cups hot water1 cup sugar1 tablespoon butter2
cups sliced peeled peaches1 cup flour2 teaspoons baking powder1/2 teaspoon salt1 cup
milkDirectionStir water, sugar, and butter together in a pot over medium-high heat until sugar
dissolves and mixture has a syrupy texture, 5 to 10 minutes. Add peaches to syrup; bring to a
boil.Whisk flour, baking powder, and salt together in a bowl. Stir milk into flour mixture until a stiff
batter forms.Drop batter by large spoonfuls into boiling peach syrup; cover the pot with a lid,
reduce heat to medium, and cook until dumplings are set, about 20 minutes.Nutrition
InformationCalories: 190 caloriesTotal Fat: 2.2 gCholesterol: 6 mgSodium: 293 mgTotal
Carbohydrate: 40.6 gProtein: 2.6 gAnnieBells Peach Cobbler"This is my mom's recipe that's
been handed down to all of her daughters."Serving: 6 | Prep: 10 m | Cook: 45 m | Ready in: 55
mIngredients2 prepared pie pastries (such as Pillsbury®)2 cups brown sugar1 cup white sugar1
tablespoon ground cinnamon1/2 teaspoon ginger1 pinch ground nutmeg, or to taste2 (15
ounce) cans peach slices, drained, liquid reserved1/3 cup water1/4 cup salted butter, melted1/4
cup salted butter, cut into small pieces1 teaspoon white sugar1 teaspoon ground
cinnamonDirectionPreheat oven to 375 degrees F (190 degrees C). Line a pie plate with 1 of the
prepared pie pastries.Whisk brown sugar, 1 cup white sugar, 1 tablespoon cinnamon, ginger,
and nutmeg together in a bowl. Stir reserved peach liquid, water, and melted butter into sugar
mixture until sugar dissolves into liquid. Stir in peaches.Spoon peach mixture into prepared pie
plate and place remaining pie pastry over the top; pinch and crimp edges together. Dot with
butter pieces, remaining sugar, and remaining cinnamon.Bake in the preheated oven until crust
is light brown, about 45 minutes.Nutrition InformationCalories: 821 caloriesTotal Fat: 35.4
gCholesterol: 41 mgSodium: 440 mgTotal Carbohydrate: 126.4 gProtein: 4.9 gApricot and Peach
Fried Pies"Apricot and peach fried pies have the best flavor of any fried pie I've ever eaten. My
family loves these great pies. My grandmother made this up years ago. I have made this
delicious fried pie for over 40 years. Enjoy!"Serving: 18 | Cook: 30 m | Ready in: 30
mIngredientsDough:4 cups all-purpose flour2 teaspoons salt1 cup shortening1 cup milkFilling:8
ounces dried apricots1 (6 ounce) package dried peaches3/4 cup white sugarwater to cover2
cups vegetable oil for fryingDirectionTo Make Crust: In a large bowl, mix together flour and salt.
Cut in shortening until mixture is crumbly. Mix in milk and stir until dough forms a ball. Roll out
dough and cut into 18 6-inch circles. Set aside.To Make Filling: In a large saucepan, combine
apricots, peaches, and sugar. Add enough water to cover fruit. Cover pan and cook over low



heat until fruit is falling apart. Remove lid and continue to cook until water is evaporated.Place oil
or shortening in small high-sided skillet. Place over medium heat. Spoon equal amounts of filling
into each pastry circle and fold in half. Seal pastry with a fork dipped in cold water.Fry a few pies
at a time in hot oil, browning on both sides. Drain pies on paper towels.Nutrition
InformationCalories: 280 caloriesTotal Fat: 14.4 gCholesterol: 1 mgSodium: 266 mgTotal
Carbohydrate: 34.8 gProtein: 3.6 gArctic Peach"Very similar to a popular drink and a particular
chain restaurant."Serving: 1 | Prep: 10 m | Ready in: 10 mIngredients1 cup frozen peach slices4
fluid ounces peach nectar (such as Kern's®)2 fluid ounces champagne1 fluid ounce peach
schnapps1 fluid ounce vodka2 cubes ice, or more if desiredDirectionBlend peaches, peach
nectar, champagne, peach schnapps, vodka, and ice in a blender on high until smooth, about 30
seconds.Nutrition InformationCalories: 319 caloriesTotal Fat: 0.1 gCholesterol: 0 mgSodium: 20
mgTotal Carbohydrate: 40 gProtein: 0.4 gAunt Patsis Easy Peach Jam"I got this recipe from my
great-aunt and tried it the first time on some fresh summer peaches. It was super easy and super
yummy. It also works with frozen fruit. Store in a cool, dark place."Serving: 60 | Prep: 20 m |
Cook: 32 m | Ready in: 12 h 52 mIngredients2 1/2 pounds fresh peaches5 cups white sugar3 (3
ounce) packages peach gelatin2 teaspoons lemon juice1/2 teaspoon almond
extractDirectionHeat five 12-ounce jars in simmering water until ready for use. Wash lids and
rings in warm soapy water.Fill a large pot with water; bring to a boil. Add peaches; cook until skin
loosens, about 20 seconds. Drain and cool until easily handled. Peel, pit, and cut the peaches
into chunks.Measure out 5 cups of peach chunks into the pot. Mash with a potato masher. Add
sugar, peach gelatin, lemon juice, and almond extract; mix well. Bring to a rolling boil and cook
jam for 1 minute. Remove from heat.Pack jam into hot jars, filling to within 1/4 inch of the top.
Wipe rims with a clean, damp cloth. Top with lids and screw on rings.Place a rack in the bottom
of a large stockpot and fill halfway with water. Bring to a boil and lower in jars using a holder,
placing them 2 inches apart. Pour in more boiling water to cover the jars by at least 1 inch. Bring
the water to a rolling boil, cover the pot, and process for 10 minutes.Remove the jars from the
stockpot and place onto a cloth-covered or wood surface, several inches apart, until cool, about
12 hours. Press the top of each lid with a finger, ensuring that lid does not move up or down and
seal is tight.Nutrition InformationCalories: 84 caloriesTotal Fat: 0 gCholesterol: 0 mgSodium: 16
mgTotal Carbohydrate: 21.3 gProtein: 0.4 gAuntie Doriss Peach Jam"My great Auntie Doris
passed down this old farmhouse recipe, made with very simple ingredients, for a fresh and
delicious peach jam. It is wonderful on toast, oatmeal or ice-cream."Serving: 48 | Prep: 30 m |
Cook: 3 h | Ready in: 11 h 30 mIngredients12 fresh peaches - peeled, pitted and chopped4
oranges6 cups white sugarDirectionPlace the peaches into a large bowl. Scrub the oranges then
chop into pieces - including the peel. This is easiest done in a food processor so you don't lose
as much juice. Transfer to the bowl with the peaches. Stir in sugar, cover, and refrigerate
overnight.The next day, pour the entire contents of the bowl into a large pot. Bring to a simmer
over low heat and cook for 2 to 3 hours, stirring occasionally. Make sure the heat is low enough,
or the jam will burn and stick to the bottom of the pot. This does not need to come to a rolling



boil.While the jam simmers, sterilize your jars in boiling water for at least 5 minutes, and keep
hot. Prepare new lids according to the manufacturer's instructions. Ladle the jam into the jars,
leaving 1/4 inch of headspace. Wipe the rims with a clean damp cloth or paper towel, and seal
with lids and rings. Process according to guidelines suggested by your local extension.Nutrition
InformationCalories: 103 caloriesTotal Fat: 0 gCholesterol: 0 mgSodium: < 1 mgTotal
Carbohydrate: 26.7 gProtein: 0.1 gAvons End of Summer Sunday Morning Peach Coffee
Cake"Picking peaches with my daughter and watching her create a peach/blueberry muffin
inspired me to make this really nice and flavorful coffee cake with a tender crumb. Peaches and
bananas are great together. The aroma while baking is heavenly. Not really restricted to Sunday
mornings!"Serving: 9 | Prep: 25 m | Cook: 40 m | Ready in: 2 h 15 mIngredients1/2 cup brown
sugar1/4 cup maple syrup3/4 cup peach yogurt1 very ripe banana, mashed1/4 cup butter,
melted1 egg, beaten1/2 cup steel cut oats1 cup all-purpose flour3/4 cup whole wheat flour2
teaspoons baking powder1/2 teaspoon baking soda2 teaspoons ground cinnamon1/4 teaspoon
salt1 cup chopped ripe peach1/2 cup chopped pecans1/2 cup whole wheat flour1/4 cup brown
sugar1/4 cup butter, melted1 pinch ground cinnamonDirectionPreheat an oven to 375 degrees F
(190 degrees C). Grease a 9x9-inch baking pan.Mix together 1/2 cup brown sugar, maple syrup,
peach yogurt, banana, 1/4 cup melted butter, egg, and oats in a large bowl until well blended.
Allow mixture to rest until the oats have softened, 10 to 20 minutes. Combine all-purpose flour,
3/4 cup whole wheat flour, baking powder, baking soda, 2 teaspoons cinnamon, and salt in a
bowl. Stir the flour mixture and peaches into the banana mixture until just combined. Pour the
mixture into the prepared baking pan.Mix the pecans, 1/2 cup whole wheat flour, 1/4 cup brown
sugar, 1/4 cup melted butter, and a pinch of cinnamon in a bowl. Spread pecan mixture over the
cake batter.Bake in the preheated oven until a toothpick inserted into the center comes out
clean, 40 to 50 minutes. Cool in the pan for 10 minutes before removing to cool completely on a
wire rack.Nutrition InformationCalories: 416 caloriesTotal Fat: 16.6 gCholesterol: 49 mgSodium:
345 mgTotal Carbohydrate: 62.4 gProtein: 7.6 gBaby Blintz Stacks"Blintz stacks with peach
filling."Serving: 10 | Prep: 35 m | Cook: 40 m | Ready in: 1 h 15 mIngredients1 (24 ounce) carton
cottage cheese2 fresh peaches - peeled, pitted and chopped3 tablespoons white sugar1/2
teaspoon ground nutmeg1/4 teaspoon salt1/4 teaspoon almond extract1/2 cup sour cream2
tablespoons brown sugar1 1/2 cups all-purpose flour1 tablespoon white sugar1/2 teaspoon
baking powder1/2 teaspoon salt1/2 teaspoon ground nutmeg2 cups milk2 eggs2 tablespoons
melted butter1/2 teaspoon vanilla extract2 fresh peaches, pitted and slicedDirectionStir together
the cottage cheese, chopped peaches, 3 tablespoons white sugar, 1/4 teaspoon salt, and the
almond extract in a bowl until evenly combined. Stir together the sour cream and brown sugar in
a separate bowl. Refrigerate both fillings until ready to use.Whisk together the flour, 1
tablespoon of white sugar, the baking powder, 1/2 teaspoon salt, and the nutmeg in a bowl. Beat
the eggs, milk, butter, and vanilla extract in a separate bowl until smooth. Stir in the flour mixture
until no lumps remain.Heat a lightly oiled griddle over medium-high heat. Drop batter by large
spoonfuls onto the griddle to form silver dollar-sized blintzes. Cook until bubbles form and the



edges are dry, about 2 minutes. Flip, and cook until browned on the other side. Repeat with
remaining batter.To assemble, spread 1 tablespoon of peach filling on top of each blintz. Stack
together 5 blintzes to make a serving portion, and spoon the sweetened sour cream overtop.
Garnish with peach slices.Nutrition InformationCalories: 264 caloriesTotal Fat: 10 gCholesterol:
62 mgSodium: 534 mgTotal Carbohydrate: 29.3 gProtein: 13.7 gBaked Chicken with
Peaches"Rushed? Need an elegant main dish to serve for an important occasion, that doesn't
take a lot of preparation or time? This is it. This dish is not only easy and quick, it serves up
beautifully as well. My family loves it. Tip: For a delicious sauce to serve over the chicken and
peaches, mix 1/2 tablespoon cornstarch with 1/2 cup cold water and pour mixture into cooking
juices. This mixture will thicken and become a sauce to pour over the chicken and
peaches."Serving: 8 | Prep: 15 m | Cook: 30 m | Ready in: 45 mIngredients8 skinless, boneless
chicken breast halves1 cup brown sugar4 fresh peaches - peeled, pitted, and sliced1/8
teaspoon ground ginger1/8 teaspoon ground cloves2 tablespoons fresh lemon
juiceDirectionPreheat oven to 350 degrees F (175 degrees C). Lightly grease a 9x13 inch baking
dish.Place chicken in the prepared baking dish, and sprinkle with 1/2 cup of brown sugar. Place
peach slices over chicken, then sprinkle with remaining 1/2 cup brown sugar, ginger, cloves, and
lemon juice.Bake for about 30 minutes in the preheated oven, basting often with juices, until
chicken is cooked through and juices run clear.Nutrition InformationCalories: 248 caloriesTotal
Fat: 2.8 gCholesterol: 67 mgSodium: 68 mgTotal Carbohydrate: 30.3 gProtein: 24.6 gBaked
Pancake with Peaches"A delicious way to add fruit into breakfast! Okay, it should probably serve
4 but if you have big eaters, don't be surprised if it is divided! Fortunately, you can put this
together fast. Serve with vanilla yogurt."Serving: 4 | Prep: 10 m | Cook: 20 m | Ready in: 30
mIngredients1 tablespoon butter2 large peaches, peeled and cut into 1/4-inch slices1
tablespoon brown sugar1 teaspoon ground cinnamon3 eggs1/2 cup milk1/2 cup all-purpose
flour1 drop vanilla extract1 pinch salt1 pinch ground nutmegDirectionPreheat oven to 425
degrees F (220 degrees C).Melt butter in a cast-iron skillet in the preheating oven.Combine
peach slices, brown sugar, and cinnamon in a bowl; gently toss to coat the peaches well.Beat
eggs, milk, flour, vanilla extract, salt, and nutmeg together in a bowl until batter well-combined
but a little lumpy; pour into skillet. Top batter with the peach mixture.Bake in preheated oven until
set in the middle, about 20 minutes.Nutrition InformationCalories: 178 caloriesTotal Fat: 7
gCholesterol: 133 mgSodium: 83 mgTotal Carbohydrate: 21.6 gProtein: 6.9 gBaked
Peaches"Easy to keep ingredients on hand for this quick dessert."Serving: 6 | Prep: 10 m | Cook:
20 m | Ready in: 30 mIngredients1 (16 ounce) package frozen peach slices1/3 cup brown sugar
substitute1/4 cup pecans1 tablespoon all-purpose flour1 teaspoon vanilla
extractDirectionPreheat oven to 350 degrees F (175 degrees C).Spread peach slices into a
baking dish in a single layer. Stir brown sugar substitute, pecans, flour, and vanilla extract
together; spread over the peach slices.Bake in preheated oven until the peaches are heated
through, 20 to 30 minutes.Nutrition InformationCalories: 113 caloriesTotal Fat: 3.4 gCholesterol:
0 mgSodium: 11 mgTotal Carbohydrate: 20.8 gProtein: 1 gBaked Peaches n Cream"These



baked peaches taste like pie, minus the guilt of eating one! Of course all pie is even better with
ice cream.Perfect way to make those summer peaches disappear."Serving: 4 | Prep: 10 m |
Cook: 15 m | Ready in: 25 mIngredients8 teaspoons brown sugar2 tablespoons butter, cut into 8
pieces1 pinch ground cinnamon, or more to taste4 ripe peaches, halved and pitted4 scoops
vanilla ice creamDirectionPreheat oven to 400 degrees F (200 degrees C).Arrange brown sugar,
1 teaspoon per peach, in a 9x13-inch baking dish. Top each brown sugar mound with a piece of
butter and a sprinkle of cinnamon. Place a peach half, cut-side down, on top of brown sugar-
butter.Bake in the preheated oven until peaches are soft, 15 to 20 minutes.Plate 2 warm
peaches per serving and top with 1 scoop vanilla ice cream.Nutrition InformationCalories: 141
caloriesTotal Fat: 8.1 gCholesterol: 25 mgSodium: 63 mgTotal Carbohydrate: 17 gProtein: 0.8
gBanana Coconut Smoothie Bowl"This banana and peach smoothie is topped with coconut,
almonds, and raisins creating a paleo-friendly smoothie bowl for a quick breakfast."Serving: 1 |
Prep: 15 m | Ready in: 15 mIngredientsSmoothie:1 banana, divided1/2 cup frozen peach slices2
tablespoons unsweetened applesauce2 tablespoons water2 teaspoons coconut oilToppings:1
tablespoon shredded unsweetened coconut1 tablespoon sliced almonds1 tablespoon
raisinsDirectionBlend 1/2 banana, peaches, applesauce, water, and coconut oil together in a
blender until smooth; pour into a serving bowl.Slice remaining half banana and arrange on top of
smoothie. Add shredded coconut, almonds, and raisins.Nutrition InformationCalories: 317
caloriesTotal Fat: 16.3 gCholesterol: 0 mgSodium: 9 mgTotal Carbohydrate: 45 gProtein: 3.3
gBanana Peach Bread"I was looking for a new banana bread and started trying some things.
When I came up with this one, the kids and wife just loved it and my mother in-law wants me to
make it for her."Serving: 16 | Prep: 20 m | Cook: 50 m | Ready in: 2 h 10 mIngredients3/4 cup
white sugar1/2 cup butter, softened1 tablespoon brown sugar1 tablespoon instant hot chocolate
mix3 bananas, peeled1 large fresh peach - peeled, pitted, and diced1/4 cup milk2 eggs1
tablespoon vanilla extract2 cups all-purpose flour1/2 cup chopped walnuts (optional)1 teaspoon
baking soda1 teaspoon saltDirectionPreheat oven to 350 degrees F (175 degrees C). Grease
the bottom of a 5x9-inch loaf pan.Beat white sugar and butter together in a large bowl with an
electric mixer until light and fluffy. Add brown sugar and hot chocolate mix; stir well.Place
bananas, peach, milk, eggs, and vanilla extract in a blender; blend until smooth. Stir into butter
mixture until well incorporated.Mix flour, walnuts, baking soda, and salt together in a separate
bowl; stir into banana-butter mixture until flour mixture is just moistened. Pour batter into the
prepared loaf pan.Bake in the preheated oven until a toothpick inserted in the center of bread
comes out clean, 50 to 60 minutes. Cool in pan for 5 minutes before transferring bread to a wire
rack to cool completely.Nutrition InformationCalories: 208 caloriesTotal Fat: 9.1 gCholesterol: 39
mgSodium: 279 mgTotal Carbohydrate: 28.9 gProtein: 3.4 gBarbequed Peaches"Take some
ripe, juicy peaches, slather them in barbecue sauce, and grill them until just heated through.
Your favorite brand or recipe for barbeque sauce should work, especially ones that have a little
spicy kick to them."Serving: 4 | Prep: 5 m | Cook: 7 m | Ready in: 12 mIngredients2 firm, ripe
freestone peaches, halved and pitted4 tablespoons barbeque sauceDirectionPreheat grill for



medium heat and lightly oil the grate.Slice flesh-side of peach halves diagonally about 1/4-inch
deep, twice in each direction.Drizzle flesh-side of each peach half with barbeque sauce; brush
sauce for an even coat.Place peaches, flesh-side up, on the grill. Cook until barbeque sauce
bubbles slightly and peaches are a little softer than when you put them on the grill, 7 to 10
minutes.Nutrition InformationCalories: 36 caloriesTotal Fat: 0 gCholesterol: 0 mgSodium: 177
mgTotal Carbohydrate: 8.7 gProtein: 0 gBasic Fruit Smoothie"This is a great smoothie consisting
of fruit, fruit juice and ice. I like to use whatever fresh fruits I crave that day. Any kind of berry,
mangos, papayas, kiwi fruit, et cetera make a great smoothie. Experiment with your
favorites!"Serving: 4 | Prep: 10 m | Cook: 5 m | Ready in: 15 mIngredients1 quart strawberries,
hulled1 banana, broken into chunks2 peaches1 cup orange-peach-mango juice2 cups
iceDirectionIn a blender, combine strawberries, banana and peaches. Blend until fruit is pureed.
Blend in the juice. Add ice and blend to desired consistency. Pour into glasses and
serve.Nutrition InformationCalories: 118 caloriesTotal Fat: 0.6 gCholesterol: 0 mgSodium: 16
mgTotal Carbohydrate: 28.5 gProtein: 1.6 gBasil Peach Pepper Parmesan Cobbler"I know it
sounds completely wacky, but it is unbelievably delicious. If you've ever enjoyed a fruit-and-
cheese Danish, you know that mixing cheese with fruit really isn't that crazy. It works so well
together. These are time-tested flavor combinations."Serving: 2 | Prep: 15 m | Cook: 35 m |
Ready in: 1 h 20 mIngredientsBatter:4 teaspoons butter, melted2/3 cup self-rising flour1/2 cup
white sugar2/3 cup cold milk1 tablespoon finely shredded Parmigiano-Reggiano cheese1 pinch
freshly ground black pepperPeaches:1 large fresh peach - peeled, pitted, and sliced2
tablespoons white sugar2 leaves fresh basil, torn1/2 teaspoon balsamic vinegar1 teaspoon
waterDirectionPreheat oven to 375 degrees F (190 degrees C). Pour 2 teaspoons melted butter
into the bottoms of two 6-ounce glass or ceramic ramekins.Combine self-rising flour with 1/2 cup
sugar in a bowl; whisk in milk to make a smooth batter. Whisk Parmigiano-Reggiano cheese and
black pepper into the batter; divide equally between the prepared ramekins.Place peach slices
into a bowl and top with 2 tablespoons sugar and basil. Drizzle with balsamic vinegar and water;
mix. Allow peaches to rest and let sugar draw out the moisture, about 10 minutes. Divide sliced
peaches and their juice over the batter.Bake in the preheated oven until the cobbler batter rises
up over the peaches and cobblers are browned and bubbling, about 35 minutes. Let cool for
about 20 minutes before serving for cobblers set up. Serve warm.Nutrition InformationCalories:
531 caloriesTotal Fat: 10.8 gCholesterol: 30 mgSodium: 666 mgTotal Carbohydrate: 101.9
gProtein: 7.9 gBeach Goers Wraps"Grill up some sweet ripe pineapple, peach, and mango
slices, toss with raspberry vinegar and fresh salad mix for a perfect, summer wrap."Serving: 4 |
Prep: 20 m | Cook: 10 m | Ready in: 30 mIngredients2 peaches1/2 mango6 slices fresh or
canned DOLE® PineappleOlive oil for brushing2 teaspoons raspberry vinegar1/4 teaspoon
saltGround black pepper, to taste1 (13 ounce) package DOLE All Natural Endless Summer™
Kit4 (10 inch) wraps or tortillasDirectionCut peaches in half, remove seed. Cut into 1/4-inch
slices. Cut mango half into 1/2-inch slices. Brush peaches, mango and pineapple slices with oil
and grill on each side until tender. Cool slightly, cut into chunks. Toss fruit with raspberry vinegar,



salt and pepper, to taste.Combine all ingredients in salad kit except Summer Vinaigrette, in large
bowl. Add fruit chunks, toss well. Toss with dressing.Heat wraps in microwave for 30 seconds.
Lay out wraps and divide salad filling equally. Fold over one end and wrap sides over
filling.Nutrition InformationCalories: 485 caloriesTotal Fat: 27.1 gCholesterol: 5 mgSodium: 880
mgTotal Carbohydrate: 61 gProtein: 10.1 gBeef Peach Pie"A meatloaf with a twist. The peaches
add a sweet touch and go well with the ground beef."Serving: 8 | Prep: 10 m | Cook: 50 m |
Ready in: 1 hIngredients1 pound ground beef1 egg1/2 cup milk1/4 cup chopped onion1 cup soft
bread crumbs1 teaspoon salt1 pinch pepper1 (15 ounce) can sliced peaches, drained1
tablespoon vinegar1 tablespoon ketchup1/4 cup brown sugarDirectionPreheat the oven to 350
degrees F (175 degrees C).In a medium bowl, mix together the ground beef, egg, milk, onion,
bread crumbs, salt and pepper. Press into a 9 inch pie pan like a crust. Prick meat all over using
a fork.Bake for 25 to 30 minutes in the preheated oven. Remove from the oven, and pour off any
excess fat. Arrange the sliced peaches over the beef. Mix together the vinegar, ketchup and
brown sugar, and spoon over the top of the peaches.Bake for an additional 20 minutes. Let
stand for at least 10 minutes before serving.Nutrition InformationCalories: 261 caloriesTotal Fat:
16.2 gCholesterol: 73 mgSodium: 408 mgTotal Carbohydrate: 17.4 gProtein: 11.6 gBellini
Meanie Martini"Peach schnapps and vodka are shaken, then topped off with a splash of
champagne, and a few fresh raspberries. Yuuuuuummmmm!"Serving: 1 | Prep: 5 m | Ready in: 5
mIngredients1/4 cup good quality vodka2 fluid ounces peach schnapps1 cup ice cubes2 fluid
ounces champagne3 fresh raspberries for garnishDirectionPour the vodka and peach schnapps
into a shaker with the ice. Shake until frothy. Strain into a martini glass, and top off with
champagne. Garnish with fresh raspberries.Berry Good Smoothie II"A delicious way to get your
'5-a-day.' It's a quick and easy breakfast, but great any time of day! Nectarines, strawberries, and
blueberries blended with nonfat milk and ice!"Serving: 2 | Prep: 10 m | Ready in: 10
mIngredients1 nectarine, pitted3/4 cup strawberries, hulled3/4 cup blueberries, rinsed and
drained1/3 cup nonfat dry milk powder1 cup crushed iceDirectionIn a blender combine
nectarine, strawberries, blueberries, milk powder and crushed ice. Blend until smooth. Pour into
glasses and serve.Nutrition InformationCalories: 151 caloriesTotal Fat: 0.7 gCholesterol: 4
mgSodium: 110 mgTotal Carbohydrate: 29.6 gProtein: 8.7 gBest Peach Cobbler Ever"This is a
very moist cobbler - easy to make and delicious to eat!"Serving: 18 | Prep: 30 m | Cook: 1 h |
Ready in: 1 h 30 mIngredients1 (29 ounce) can sliced peaches2 tablespoons butter, melted1
pinch ground cinnamon1 pinch ground nutmeg1 tablespoon cornstarch1/2 cup water1 cup milk1
cup white sugar1 cup all-purpose flour2 teaspoons baking powder1 pinch salt1/2 cup butter1
teaspoon ground cinnamon1/4 teaspoon ground nutmegDirectionPreheat oven to 350 degrees
F (175 degrees C.) In a large bowl, combine sliced peaches with juice, 2 tablespoons melted
butter, a pinch of cinnamon and a pinch of nutmeg. Dissolve cornstarch in water, then stir into
peach mixture; set aside.In another bowl, combine milk, sugar, flour, baking powder and salt.
Beat until smooth - mixture will be thin.Melt 1/2 cup butter in a 9x13 inch pan. Pour batter over
melted butter. Spoon peaches over batter. Sprinkle top with additional cinnamon and



nutmeg.Bake in preheated oven for 1 hour, or until knife inserted comes out clean.Nutrition
InformationCalories: 263 caloriesTotal Fat: 6.8 gCholesterol: 18 mgSodium: 138 mgTotal
Carbohydrate: 48.4 gProtein: 1.2 gBeths PeachNectarine Muffins"These are simple, delicious
muffins ... a must try. Enjoy right out of the oven or let cool."Serving: 8 | Prep: 10 m | Cook: 20 m |
Ready in: 30 mIngredients1 1/2 cups all-purpose flour3/4 cup white sugar1/2 teaspoon salt2
teaspoons baking powder1/3 cup vegetable oil1 egg1/3 cup milk1 large ripe peach - peeled,
pitted and diced1 very ripe nectarine, pitted and diced1 tablespoon brown
sugarDirectionPreheat oven to 400 degrees F (200 degrees C). Grease 8 muffin cups or line
with paper muffin liners.In a large bowl, combine flour, sugar, salt and baking powder. Add
vegetable oil, egg and milk; mix well. Fold in diced peach and nectarine. Fill each muffin tin to the
top with muffin mix. Sprinkle a little brown sugar onto the top of each uncooked muffin.Bake in
preheated oven for 18 to 20 minutes. Check muffins regularly after 15 minutes of baking. Serve
warm or cool.Nutrition InformationCalories: 271 caloriesTotal Fat: 10.2 gCholesterol: 24
mgSodium: 250 mgTotal Carbohydrate: 41.9 gProtein: 3.7 gBiscuit Wedges with Fruit in Vanilla
Syrup"Fresh fruit in vanilla syrup joins homemade biscuits and Reddi-wip in a luscious
dessert."Serving: 6 | Ready in: 40 mIngredients1 cup all-purpose baking mix2 teaspoons vanilla
extract1 teaspoon cinnamon sugar1/2 cup water3 tablespoons granulated sugar2 teaspoons
vanilla extract3 cups cut-up mixed fresh fruit (sliced strawberries, bananas, peaches and/or
blueberries)Reddi-wip Original Whipped Light CreamDirectionPreheat oven and prepare the
baking mix according to package directions for rolled biscuits, adding 2 teaspoons vanilla with
the measure of water listed in the package directions. Roll out or pat dough into 6-inch circle on
lightly floured surface; cut into 6 wedges. Place, 2 inches apart, on ungreased baking sheet.
Brush tops lightly with additional water; sprinkle with cinnamon sugar.Bake according to
package directions.Mix 1/2 cup water and granulated sugar in small saucepan. Bring to a boil
over medium-high heat. Reduce heat to low; simmer 5 minutes, or until slightly thickened, to a
syrup-like consistency. Remove from heat; cool slightly. Stir in remaining 2 teaspoons vanilla.
Pour over the fruit in large bowl; toss gently to coat.Split biscuits horizontally in half. Place
bottom halves of biscuits on 6 dessert plates; cover evenly with half of the fruit mixture. Top each
with a serving of Reddi-wip and top half of biscuit. Spoon remaining fruit mixture evenly over
biscuits; top with additional serving of Reddi-wip.Nutrition InformationCalories: 243 caloriesTotal
Fat: 10.1 gCholesterol: 34 mgSodium: 254 mgTotal Carbohydrate: 32.2 gProtein: 1.9
gBlackberry Peach Pie"You can't go wrong with blackberries, peaches, and some
spices."Serving: 8 | Prep: 15 m | Cook: 50 m | Ready in: 1 h 5 mIngredients3 cups fresh
blackberries3 fresh peaches - peeled, pitted, and sliced3 tablespoons cornstarch3/4 cup white
sugar1 double crust ready-to-use pie crust2 tablespoons butter, melted1 tablespoon ground
cinnamon1/2 teaspoon ground nutmegDirectionPreheat oven to 450 degrees F (230 degrees
C).Mix the blackberries, peaches, cornstarch, and sugar in a large bowl.Press one of the pie
crusts into the bottom of a 9-inch pie pan. Pour the blackberry mixture into the pie crust. Cover
with the remaining pie crust. Crimp the edges of the two crusts together to seal. Cut slits in the



top of the pie to vent. Brush the top with the melted butter. Sprinkle the cinnamon and nutmeg
over the top.Bake in preheated oven for 15 minutes. Reduce the oven temperature to 350
degrees F (175 degrees C) and continue to cook until top crust is golden brown, 35 to 40
minutes.Nutrition InformationCalories: 363 caloriesTotal Fat: 18.2 gCholesterol: 8 mgSodium:
255 mgTotal Carbohydrate: 48 gProtein: 3.6 gBlueberry Peach Muffins"My whole family requests
these muffins as soon as peaches are in season! If you like blueberry muffins, you will love
these!"Serving: 16 | Prep: 15 m | Cook: 20 m | Ready in: 35 mIngredients3 cups all-purpose
flour1/2 cup white sugar1/2 cup brown sugar1 tablespoon baking powder1 pinch salt3 eggs1
cup milk1/2 cup melted butter1 cup blueberries1 cup peeled and diced fresh peaches2
teaspoons white sugar1 teaspoon ground cinnamon1/2 teaspoon ground nutmeg2 tablespoons
melted butterDirectionPreheat the oven to 400 degrees F (200 degrees C). Grease muffin tins,
or line with paper liners.In a large bowl, stir together the flour, 1/2 cup white sugar, brown sugar,
baking powder and salt. In a separate bowl, mix together the eggs, milk and 1/2 cup of melted
butter until well blended. Pour the wet ingredients into the dry, and mix until just blended. Fold in
the blueberries and peaches. Fill muffin cups with batter.Bake for 18 to 20 minutes in the
preheated oven, or until the tops spring back when lightly touched. In a small bowl, stir together
the remaining sugar, cinnamon and nutmeg. Brush muffins with remaining melted butter, and
sprinkle with the cinnamon mixture. Cool in the pan over a wire rack.Nutrition
InformationCalories: 231 caloriesTotal Fat: 8.7 gCholesterol: 55 mgSodium: 136 mgTotal
Carbohydrate: 34.3 gProtein: 4.3 gBoars Head Bold BourbonRidge Uncured Smoked Ham
Summer Salad"Inspired by the rich traditions born in the rolling hills and hidden waterways of
Kentucky, Bold BourbonRidge™ Uncured Smoked Ham embodies the American epicurean
spirit and captures the sophistication of the majestic thoroughbreds this region is known for.
Masterfully crafted with a refined bourbon and patiently smoked with reclaimed charred oak
bourbon barrels, each slice celebrates the heritage and pride of the bluegrass state."Serving: 4 |
Prep: 20 m | Ready in: 20 mIngredientsFor the Dressing:1/2 cup champagne vinegar3
tablespoons Boar's Head Real Mayonnaise1 green onion, white and green parts, minced1 1/2
teaspoons honey2 teaspoons Dijon mustard1 small garlic clove, minced1 tablespoon fresh
lemon juice1 teaspoon chopped fresh dill1 teaspoon chopped fresh parsley leaves1 teaspoon
kosher salt1/2 teaspoon freshly ground black pepper1 cup canola oil2 1/2 cups mixed salad
greens8 ounces Boar's Head Bold® BourbonRidge™ Uncured Smoked Ham, sliced thin1 cup
peaches, sliced thin1/2 cup blueberries1/2 cup raspberries1/2 cup blackberriesDirectionTo
make the dressing, combine the vinegar, mayonnaise, green onion, honey, Dijon mustard, garlic,
lemon juice, dill, parsley, salt, and pepper in a blender or food processor with a metal blade. With
the machine running, gradually add the oil in a thin, steady stream to form an emulsion. Set
aside when complete.Place mixed greens into a large salad bowl, top with dressing and
remaining ingredients, and serve.Nutrition InformationCalories: 713 caloriesTotal Fat: 67.1
gCholesterol: 38 mgSodium: 1021 mgTotal Carbohydrate: 18 gProtein: 11.4 gBourbonSoaked
Grilled Peaches with Burrata and Prosciutto"I hope I had you at bourbon-soaked peaches.



Sometimes ingredients come together so perfectly all you need to do is assemble and
enjoy.These juicy, ripe peaches soaked in bourbon, combined with rich, salty prosciutto, creamy
Burrata, and peppery arugula hit all the right flavor notes making this the most amazing
harmonious dish I've had in a long time. Plus grilling fruit deepens its flavor which enhances
everything. I'm not kidding about this one. Time to hit the patio and put this dish on heavy
summer rotation."Serving: 4 | Prep: 20 m | Cook: 6 m | Ready in: 56 mIngredients3 fresh
peaches, sliced1/4 cup bourbon1 (1 pound) loaf crusty bread, sliced8 ounces Burrata cheese3
cups arugula2 tablespoons olive oil, or to tastesalt and ground black pepper to taste2
tablespoons balsamic vinegar glaze (such as Trader Joe's®)8 slices prosciutto,
choppedDirectionCombine peaches and bourbon in a bowl. Let soak for 30 minutes.Preheat grill
for medium heat and lightly oil the grate. Grill bread slices until grill marks appear, about 2
minutes per side. Transfer to a plate.Grill peaches until dark grill marks form, 2 to 3 minutes.
Transfer to a bowl.Place Burrata cheese and arugula on a platter. Drizzle olive on top; season
with salt and pepper. Add grilled peaches to the platter. Drizzle balsamic glaze over Burrata
cheese, arugula, and peaches. Scatter prosciutto on top. Serve with grilled bread.Nutrition
InformationCalories: 719 caloriesTotal Fat: 30 gCholesterol: 65 mgSodium: 1471 mgTotal
Carbohydrate: 70.3 gProtein: 27.1 gBrandy Baked Peaches"Peaches are cut into halves, topped
with a brandy-cinnamon sauce, and baked for 30 minutes. Place peaches on individual serving
dishes, top with ice cream, and drizzle with sauce for a light summer dessert."Serving: 6 | Prep:
10 m | Cook: 35 m | Ready in: 45 mIngredientscooking spray3 fresh peaches, halved and
pitted1/4 cup butter1 tablespoon sliced almonds1/4 cup honey1/4 cup brown sugar1 1/2
teaspoons ground cinnamon2 tablespoons brandy1 pinch salt1 teaspoon vanilla
extractDirectionPreheat oven to 350 degrees F (175 degrees C). Prepare a baking dish with
cooking spray.Arrange peaches cut-side up in the prepared baking dish.Put butter in a
saucepan over medium-low heat, add almonds, and heat together until butter melts, about 2
minutes. Stir honey, brown sugar, and cinnamon into the melted butter; bring to a simmer and
add brandy and salt. Stir to dissolve the salt, remove saucepan from heat, and add vanilla
extract; pour the mixture over the peaches.Bake peaches in preheated oven until the peaches
are cooked through, about 30 minutes.Nutrition InformationCalories: 182 caloriesTotal Fat: 8.2
gCholesterol: 20 mgSodium: 86 mgTotal Carbohydrate: 24.4 gProtein: 0.4 gBread Pudding with
Whiskey Sauce and Fruit"A great dessert for a Sunday dinner."Serving: 14 | Prep: 20 m | Cook: 1
h | Ready in: 1 h 20 mIngredients3 eggs, beaten1 cup white sugar2 1/2 cups whole milk1 1/2
teaspoons ground cinnamon1/2 teaspoon ground nutmeg4 fresh peaches - peeled, pitted, and
sliced4 apples - peeled, cored and sliced6 cups day-old bread cubes6 tablespoons butter, cut
into pieces1 cup whiskey1 pound butter2 cups white sugarDirectionCoat a 9x13 baking dish
with cooking spray. Preheat oven to 350 degrees F (175 degrees C).In a large bowl, combine
eggs, 1 cup sugar, milk, cinnamon and nutmeg and stir until smooth. Fold in peaches, apples
and bread cubes, until bread is well coated. Pour into prepared baking dish. Dot with 6
tablespoons butter.Bake in preheated oven for 1 hour, until set. Serve warm with whiskey



sauce.To make whiskey sauce: In a medium saucepan over medium heat, combine whiskey, 1
pound butter and 2 cups sugar. Cook and stir until sugar dissolves and sauce is smooth.
Remove from heat and serve hot.Nutrition InformationCalories: 593 caloriesTotal Fat: 34.3
gCholesterol: 127 mgSodium: 358 mgTotal Carbohydrate: 59.9 gProtein: 4.4 gBusy Mom Peach
Cobbler"This yummy cobbler recipe has been in my family (and probably most southern
families) for ages. I have added and taken away a few things over the years, but I love it any way I
make it."Serving: 6 | Prep: 10 m | Cook: 1 h 10 m | Ready in: 1 h 20 mIngredients1/2 cup butter1
(16 ounce) can sliced peaches in heavy syrup2 tablespoons white sugar1 cup self-rising flour1
cup white sugar1/4 teaspoon ground cinnamon, or to taste1/8 teaspoon ground nutmeg, or to
taste1 cup 2% milk2 tablespoons white sugarDirectionPreheat an oven to 325 degrees F (165
degrees C). Put the butter in an 8x8 inch baking dish and place in the oven to melt while you
prepare the remaining ingredients.Bring the peaches with syrup and 2 tablespoons of sugar to a
boil in a saucepan. Reduce heat to medium-low and simmer 10 minutes; set aside. Whisk
together the flour, 1 cup sugar, cinnamon, and nutmeg in a bowl. Stir in the milk until the mixture
is just moistened. Pour into the hot baking dish over the butter. Spoon the peach slices and most
of the syrup over the batter.Bake in the preheated oven for 30 minutes. Sprinkle with the
remaining 2 tablespoons of sugar. Return to the oven and bake until the top is golden brown, 30
to 45 minutes longer.Nutrition InformationCalories: 450 caloriesTotal Fat: 16.4 gCholesterol: 44
mgSodium: 396 mgTotal Carbohydrate: 73.1 gProtein: 4.2 gByrdhouse Spicy Chicken and
Peaches"This was a recipe of my mom's that I manipulated in true Byrdhouse form. Everyone
loves this one, even the kids if you take it easy with the red pepper. I always serve this on broad,
flat noodles."Serving: 4 | Prep: 20 m | Cook: 30 m | Ready in: 50 mIngredients1 (15 ounce) can
peaches, drained and chopped4 cloves garlic, pressed1 1/2 cups orange juice2 tablespoons
distilled white vinegar2 tablespoons brown sugar1 1/2 teaspoons nutmeg1/2 teaspoon red
pepper flakes2 teaspoons dried basilsalt and pepper to taste4 (6 ounce) skinless, boneless
chicken breast halves - cut into bite-size pieces2 tablespoons flour3 tablespoons
butterDirectionBring peaches, garlic, orange juice, vinegar, sugar, nutmeg, red pepper flakes,
and basil to a boil in a saucepan over high heat. Reduce heat to medium-low, and simmer for 15
minutes, stirring occasionally.Meanwhile, season the chicken to taste with salt and pepper, then
dust with flour and shake off the excess. Melt the butter in a large skillet over medium-high heat.
Add the chicken, and cook until lightly brown on both sides, but still pink in the center.Season
peach sauce with salt and pepper, and pour over browned chicken. Return the chicken to a
simmer, then reduce heat to medium-low, cover, and simmer 15 minutes more until the chicken
is no longer pink in the center.Nutrition InformationCalories: 390 caloriesTotal Fat: 12.9
gCholesterol: 111 mgSodium: 141 mgTotal Carbohydrate: 33.4 gProtein: 35.3 gCabbage Peach
and Carrot Smoothie"The cabbage spices this up a little."Serving: 4 | Prep: 10 m | Ready in: 10
mIngredients1 cup grapes1 cup sliced frozen peaches3/4 cup chopped cabbage1 large
carrot1/4 cup ice cubes, or as desired1/4 cup water, or as desiredDirectionBlend grapes,
peaches, cabbage, carrot, ice cubes, and water in a high-powered blender (such as a



Vitamix(R)) until desired consistency is reached.Nutrition InformationCalories: 52 caloriesTotal
Fat: 0.3 gCholesterol: 0 mgSodium: 17 mgTotal Carbohydrate: 13.3 gProtein: 0.9 gCalifornia
Fusion Peach Salsa"This is a fusion Peach salsa that combines hot and sweet with Asian spices.
Great as a dip with tortilla chips or served as a garnish to meat dishes."Serving: 4 | Prep: 5 m |
Ready in: 5 mIngredients2 (15 ounce) cans peaches, drained and chopped2 green onions with
tops, thinly sliced2 teaspoons chopped fresh cilantro2 tablespoons lime juice1/4 teaspoon Asian
five-spice powder2 teaspoons garlic chile paste1/8 teaspoon white pepperDirectionIn a medium
bowl, combine peaches, green onion, cilantro, and lime juice. Mix in five-spice powder, garlic
chile paste, and white pepper. Cover, and refrigerate until ready to serve.Nutrition
InformationCalories: 103 caloriesTotal Fat: 0.4 gCholesterol: 0 mgSodium: 32 mgTotal
Carbohydrate: 27.1 gProtein: 1.5 gCalifornia Peach Cobbler"This has been in my family ever
since I can remember. It was always a favorite during holidays."Serving: 8 | Prep: 15 m | Cook: 55
m | Ready in: 1 h 10 mIngredients8 large fresh yellow peaches - peeled, pitted, and sliced1 1/2
cups white sugar, divided1/2 cup water1/2 cup butter1 1/2 cups all-purpose flour1 1/2 cups 2%
milk1/2 cup brown sugar1 pinch ground cinnamon, or more to tasteDirectionPreheat oven to 350
degrees F (175 degrees C).Combine peaches, 1 cup white sugar, and water in a saucepan;
bring to a boil. Reduce heat and simmer, stirring carefully, until peaches are tender and syrup is
thickened, about 10 minutes.Put butter in a 3-quart baking dish and place in oven until butter
melts, 2 to 3 minutes.Mix flour, milk, brown sugar, and remaining 1/2 cup white sugar together in
a bowl until batter is smooth; pour over melted butter without stirring. Spoon peach mixture over
batter, allowing the syrup to drip over peaches into the batter. Sprinkle cinnamon over the
top.Bake in the preheated oven until cobbler is cooked through and bubbling, about 45
minutes.Nutrition InformationCalories: 441 caloriesTotal Fat: 12.6 gCholesterol: 34 mgSodium:
111 mgTotal Carbohydrate: 79.2 gProtein: 4.1 gCaptain Jacks Peach Pie"Rum and
butter...mmm. A smooth and softly sweet peach pie with lots of layers of distinctive flavor. An
original recipe of mine which is the favorite fruit pie in our house."Serving: 8 | Prep: 30 m | Cook:
45 m | Ready in: 2 h 15 mIngredients1 (15 ounce) package double crust ready-to-use pie crust1
cup white sugar1/3 cup all-purpose flour1 tablespoon cornstarch1/4 teaspoon ground
cinnamon1/4 teaspoon ground cardamom1/4 teaspoon ground allspice1/4 cup butter, melted8
fresh peaches - peeled, pitted, and sliced2 tablespoons rum2 tablespoons milk
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