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PEACIH RECIPES

Eat Plenty of Peaches - Plain or Faney -~ But Often

2 BROWN BETTY
2bovt £ ¢. coarse dry bread crumbs 4 T, melted butter
3/4 c. brown sugar Cinnamon, nutmeg, or lemon
4 o5 finely cut fruit f.g. salt Hot water to m01sben
In e buttered mold arrange alternate layers of crumbs, fruit and seascning )

il all ingredients are used. Add hot water to moisten. Baske covered until

f vit is done, then uncover and brown. Serve with cream or lemon sauces
NOTE: Use cake br craker crumbs for bread crumbs, cut sugar at
at least 1/2. !
FRUIT BATTER PUDDING '
3 o BNt TP o itk
1/% c. sbager peaches .
ey eall 1 1/2 t. combination baking powder
&- T nelbed ‘T8t

Fill a greesed beking dish three-fourths full of peaches. Add sugar PRI e
is unsweetoned. Sift dry ingredients, add milk, and melted-fat. Beat the
mivture onlv until smooth and spread over the fruit. Bake until brown in a
< moderste ovor. cerve with cream or lemon sauce. ;
PE£CH UPSIDE-DOWN CAKB

1/4 c. fat | \ T 74 ¢. flour

RS VA R T T ‘ 1/4 t. salt

S5 - 1 ezg well beaten 1 1/2 ¢, sliced fruit

B % 1/2 t. combination baking powdsr T. ' butter : A

oy 1/2 ST AL S e D /2 c. chopped nuts

4 2/;0. brown suger

S Cresm fat and suger, Add beaten e g and frult sirup alternately with the
sifted dry ingredisnts. IFelt the butter in a frying pan, add the browa sugar,
and when melted, S»rvad over the pan the chipped nuts and sliced puhches.
Pour the batter over the fruit and bake ina-moderate oven {350° to 375 °) for b

30 minutes, Serve warm, either pleirp or with cream or whipped cream.

: PEACH CREAM: PIE
g td 6 peaches ‘3'1/4 T 58kt
W/2 T. sugar 1/2-t. Lemon ‘estract
2-Cs scelded wilk . 1/3 co {leur
2 eggs

Line a medium sized piec plate with pas fly having a fluted rim, .and bake at

500" F. for 12 minutes. Cower this with sliced peaches snd pour over them

the eream filling mede as follows: Beat the eggs and add sugar, flour and
salt mived together. £dd the millt and cook 15 mintes in the top of a

double bomler, wihrring constanﬁly. Let" cooli’land —add:-The ‘1l galod: & trnehs
Top the Yie with whippred cresm if desired. ' ‘

MORE SUGCESTIONS

Mixed fruit

Baked peaches

Stewed peaches

Spiced peeches to be used as an accompaniment

Fruited teapicocs . , , ;

Made wi*h Trult Juliees with diced truit-mdded
Croamsd tapioca. with baked peaches
Soft eustard with sliced. peaches
fornstarch pudding with variations for sliced peaches
Fyuit ‘erism Ty
; Peach Pie
Peach Tarts

‘S81liced peaches with cake crumb or cockie crumb topping
Fruit Whip "
f £

Try vsing . d white commercial sirup blended with lemon
sweetening. 18 you tve: WﬂVAr wsed A% VARG R s e I R o |
& sweet One.
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