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Blushing Peach Pie,
Blueberry-Peach Crumb Cake, !
or Peach Strudel

Coupon Good From August 10 to 31st, 2009
Limit 1 per customer per visit.

Eat a Peacl{)

Peaches, originally from China, are among the most pofulits grown in the
United States. They're the state fruit of Georgia andiBS8arolina—though no
of California, which is the largest producer.
There are two main varieties: clingstone (usually canaed)freestone, which is
easier to pit. Yellow peaches have a brighter aciditywahite peaches have a sweeter, more floral flavardB8zr

ens of juicy varieties cascade through summer in onsvdenveek harvests, from June Ladies to September Suns.

How to buy: Don't be taken in by that come-hither blush—it's $yntipe part of the fruit that was facing the sun
when it was on the tree. The best way to pick a piasi aroma—the headier and sweeter-smelling the better.
Choose firm but slightly soft fruit that smells sweagass on peaches with soft spots. Avoid hard or gteenis
peaches, which were picked too early and likely won'tripell. Store peaches at room temperature until ripe.
How to use:Peach skin adds beautiful color when the fruit is dakeo pies, tarts, and jams. The skin is good for
you, too, especially if you buy organic fruit. But it's faieasy to remove the skin, provided the peach is very ripe
Start at the stem end, separating a bit of skin franflésh with a sharp paring knife. Then pull the skinm#trips.
You can also give the peaches a 15- to 30-second dunk indgoaititer, then plunge them into a bowl of ice water to
prevent cooking. When they're cool enough to handle, the gkll peel off quite easily. A peach discolors quyck
when it's cut and exposed to air. To prevent browning, dprthke fruit with a little lemon juice.

How to store: Keep on the counter in a single layer with breathingepantil fully ripe. Refrigerate for up to one
week; serve at room temperature. Or refrigeratetbrsilay ripening.
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