
1

2011 Our State
Peach Recipe 

Collection
Reader-submitted recipes 

featuring sweet 
North Carolina peaches.

Presented by



1

Combine 1 cup of the peaches, mango juice, sugar and 

cornstarch in a medium saucepan. Cook and stir over 

medium heat until mixture thickens. Cool for 10 minutes, 

then add the remaining 1 cup peaches. Set aside.

Preheat oven to 300º. Combine all cheesecake 

ingredients in a mixing bowl and beat on medium speed 

with electric mixer until smooth.  Place paper baking cups 

into muffin tins and fill cups ²/³ full with cheesecake batter.  

Bake for 40 minutes.

Mix sour cream filling ingredients in a mixing bowl.  

When the cupcakes sink in the middle, place a 

tablespoon of sour cream filling into the middle of each 

one.  Place back in the oven for 5 more minutes.  Remove 

from oven and cool.

When cool, spoon about 2 tablespoons of peach 

topping of the top of cupcake.  

Congratulations to Jessica Phillips! Her Peachy Cheesecake 

Cupcakes won first prize in the adult category of the Favorite 

Peach Dessert Contest, sponsored by the North Carolina 

Department of Agriculture & Consumer Services, the North 

Carolina Peach Growers Society, and the 

State Farmers Market. Jessica learned to 

cook from her mother and grandmother 

and says her favorite thing about this 

recipe is the peach compote topping, 

which is also delicious on waffles and ice 

cream. “When I’m not cooking,” Jessica 

says, “I’m running, so I can eat more of my 

favorite foods.” She’s training to run the 

New York City Marathon in November.

Jessica Phillips, Raleigh

For Peach Mango Topping:

2 cups peeled, chopped fresh 

ripe peaches
½ cup mango juice

¹/³ cup sugar
2½ tablespoons cornstarch

For Cheesecake:

3 8-ounce packages cream 

cheese, softened

4 eggs
1½ teaspoon vanilla

1 cup sugar

For Sour Cream Filling:

1 cup sour cream
3 tablespoons sugar

1 teaspoon vanilla

Peachy Cheesecake 
Cupcakes

Preheat oven to 350°. Butter and flour a 9-inch Bundt cake pan. Cut the peaches into bite-size pieces. Toss the peaches with nutmeg and 2 tablespoons sugar. Set aside.
Cream together the butter and remaining sugar with a wooden spoon or spatula. Add the egg, buttermilk and extracts; stir to combine. Combine the flours, baking powder, baking soda and salt. Blend together the flour and butter mixtures until smooth (some lumps are okay). Pour into prepared pan. Press the peaches into top of cake, cramming as many peaches as possible into the cake. Sprinkle turbinado sugar over the top.

Bake for 10 minutes, then reduce oven heat to 325° and bake an additional 45 minutes.

For the frosting, blend cream cheese with sugar, milk, and vanilla.  Drizzle and spread the desired amount of frosting over the cake. Cut, serve, and enjoy!
Nine-year-old Evan Farris’s recipe for Summer Peach Cake with Cream Cheese Frosting won first prize in the youth category of the Favorite Peach Dessert Contest. Evan learned to cook from his mom, Alicia, and his older sister, Alana, and the cream cheese frosting in this recipe is a Farris family favorite. Evan is from Apex and is homeschooled at Averroe Christian School. “I feel proud,” he says, “when my family is happy eating something I’ve cooked.”  When he’s not cooking, Evan enjoys playing with Legos, reading, drawing, and hanging out with his family.

Evan Farris, Apex

For Cake:
2 cups peaches
¾ teaspoon nutmeg, ground
1 cup sugar
6 tablespoons softened, unsalted 

butter
1 large egg
½ cup buttermilk

½ teaspoon vanilla extract
¼ teaspoon almond extract
1 cup all-purpose flour
½ cup almond meal
1 teaspoon baking powder
¼ teaspoon baking soda
Salt
Turbinado sugar

For Frosting:
16 ounces cream cheese, softened
1 cup powdered sugar
¼ cup + 2 tablespoons 

whole milk
1 tablespoon vanilla extract

Summer Peach Cake with Cream Cheese Frosting

2011 Winners
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Hannah Albertson, Winston-Salem
1 bottle dry white wine (sauvignon blanc is suggested)
1 cup peach brandy
1 cup peaches, peeled and sliced
1 cup strawberries, rinsed and halved
1 2-liter bottle Wink® soda

Combine first 4 ingredients the night before you intend 
to serve the sangria and refrigerate. Just before serving, 
add in the Wink® soda so that there is still plenty of 
carbonation. Serve with straws so that your guests can use 
the straws to pick out the fruit pieces.

“You’ll note that there is no added sugar in 
this drink, but the delicious and ripe North 
Carolina peaches make it plenty sweet,” says 
Hannah Albertson. “I created this because I 
love sangria, but a glass or two of red wine 
sangria makes my head hurt because of all 
the added sugar. In white wine sangria, the 

fruit is the real star, creating the flavor and adding just the 
right amount of sweetness.” Hannah says that while Wink® 
soda is a relatively obscure soda, it’s the secret ingredient that 
really makes this drink unique.

White Wine Sangria with 
North Carolina Peaches 

and Strawberries

Kim Brewer, Ramseur
1 small can crushed pineapple
1 cup brown sugar (divided)
3 cups diced peaches
1 box yellow cake mix
1 stick butter (melted)
1 cup chopped pecans or walnuts

Use a 9-inch pie dish or a 8 x 8-inch glass baking dish. 
Spray baking dish with non-stick cooking spray. Layer 
ingredients: pineapple, peaches, ½ cup brown sugar, dry 
cake mix, drizzle melted butter, remaining brown sugar, 
and chopped nuts. Place in cold oven at 350° for 25 
minutes. Remove and run through with a knife to slightly 
mix the ingredients. Do not stir. Simulating cutting into 
squares or diagonals will help gently mix the dish. Place 
back into oven for 15 minutes. Enjoy warm or cold. Great 
warm with some ice cream over top! Note: By drizzling 
melted butter over all exposed dry cake mix, you can avoid 
a dry, uncooked look to the dish. Makes 8 – 10 servings.

This recipe for Peachy Nutty Crunch was attached to a piece 
of pottery that Kim Brewer received as a wedding present. 
“I was nervous to actually cook in the pottery,” Kim says, 
“but I tried the recipe and we’ve eaten it almost weekly since 
then!” Kim learned to cook while growing up by watching her 
mother, grandmother, and stepmother and loves cooking for 
and eating with her family.

Peachy Nutty Crunch

Martha Bloss, Greenville
8 fresh peaches, peeled and sliced
4 eggs, separated
¾ cup sugar
¼ cup lemon juice
4 tablespoon peach liqueur or schnapps

Peel and slice about 1 to 1½ lbs. (enough to make 1 cup) 
of the peaches. Place sliced peaches in food processor to 
puree peaches. Refrigerate puree. 

In top of a double boiler, beat egg yolks with ½ cup of sugar 
until thick and lemony in color. Stir in the lemon juice and 
the peach liqueur. Cook over hot water, stirring constantly, 
until mixture has thickened, about 4 minutes. Cool to room 
temperature and fold in peach puree. Chill in refrigerator. 

In mixing bowl, beat egg whites until foamy. Gradually add 
remaining ¼ cup sugar, beating until meringue is stiff. Fold 
into peach mixture. Spoon peach mousse into 8 custard cups 
and freeze. 

Before serving, peel and slice remaining peaches. To serve, 
unmold frozen mousse onto individual dessert plates and 
garnish with sliced peaches. Mousse tastes best if allowed 
to stand and soften 5 to 10 minutes before serving. Yield: 8 
servings.

Food brought Martha Bloss 
and her husband together. 
As a food and nutrition 
major at Texas Women’s 
University, she attended 
an event and was briefly 
introduced to the caterer. 
Several months later, that 
caterer called her to ask for 

some recipes. They’ve been married now for 34 years. About 
this recipe, Martha notes, “It was actually two recipes that I 
accidentally put together when I was making a luncheon dessert 
for some of my friends. Everyone loved it on the hot sunny 
day so I wrote down how I had made it and it has become a 
favorite.”

Frozen Peach Mousse
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Sue Broadwell, Greensboro
2 cups shredded coconut
¹/³ cup melted butter
1 3-ounce package of coconut pudding and pie filling
6 or 7 peeled and sliced fresh peaches

Combine the coconut and melted butter. Press into the 
bottom and onto the sides of a 9-inch pie plate and chill 
a minimum of one hour until firm. When pie shell is set, 
place peach slices over the bottom of the shell. Prepare 
pudding mix according to package directions, using one 
cup of milk instead of two cups of milk as indicated. Pour 
the pudding mix over the peaches. Chill until firm. Garnish 
with freshly whipped cream, additional peach slices, 
toasted coconut, or a sprig of mint, if desired.  

“I tasted this delicious pie for the first 
time at a Beta Sigma Phi Sorority luau in 
1979 and have made it many times over 
the years,” says Sue Broadwell. “Just 
close your eyes, eat a slice of this pie, and 
you’ll be transformed to a fantasy island!” 
Sue credits her mother for teaching her 

both the basics and the nuance of cooking and baking. It’s no 
wonder, she says, that she has a passion for food and loves 
preparing meals for family and friends.

Peach Ambrosia Pie

Julie Burns, Atkinson
2 lbs. fresh sliced peaches or 1 29-ounce 

can sliced peaches, drained
1 small can crushed pineapple
1 box yellow cake mix
1½ sticks margarine
½ cup chopped pecans

Cover bottom of greased 9 x 13-inch casserole dish with 
peaches. Put pineapple over that. Cover mixture with dry 
cake mix. Melt margarine and drizzle over all. Sprinkle nuts 
on the top. Bake for 1 hour at 350º or until brown on the 
top. Note: To vary the recipe, you can also use a 15-ounce 
can of peaches and 1½ cups blueberries instead of the 
large can of peaches.

Julie Burns shares this delicious recipe, 
noting that it’s a quick and easy one to 
prepare. Julie started baking cookies and 
pound cake when she was about 10 years 
old, and learned more about cooking in 
Home Economics in high school. Today, 
she and her husband spend time between 

Atkinson, Granite Falls, and Topsail Beach, and enjoy the 
company of family and good friends.

Peach Scrunch

Roy Cameron, White Stone, Virginia
1 cup heavy whipping cream
3 large eggs
1 teaspoon vanilla 
6 large ripe peaches
¹/³ cup sugar 
4 – 6 teaspoons sugar

Place cream in medium saucepan, add vanilla; bring to 
simmer and cut off heat. Combine ¹/³ cup sugar and egg 
yokes in mixing bowl, whisk until smooth. Slowly add warm 
cream to egg mixture whisking constantly. Set bowl over 
saucepan of simmering water; don’t let bowl touch water. 
Whisk constantly about 9 minutes or until it reaches 180º 
and coats back of spoon. 

Remove bowl from heat and place in ice bath, stirring 
occasionally with spatula. Allow to cool completely. 
Mixture will thicken slightly.

Cut tops off peaches & hollow out. Slice thin slice off 
bottom to allow to sit. Fill each peach with custard. 
Refrigerate 3 or more hours. Sprinkle thin layer of sugar on 
each and caramelize with torch.

Sherry Gray, Mebane
3 biscotti, crumbled 

(Nonni’s Original)
3 tablespoons sliced almonds
3 tablespoons all purpose flour
2 tablespoons sugar
3 tablespoons butter, chilled, 

cut in cubes
3 large, firm, ripe peaches, rinsed and halved  

with pit removed

Preheat oven to 350º. Butter an 8 x 8-inch square baking 
dish or 9-inch round pie dish. Combine biscotti, almonds, 
flour, and sugar. Add butter and mix with fork or fingers 
until coarse clumps form. Place peaches cut side up in 
pan. Compress 2 tablespoons biscotti topping over surface 
of each peach half. Bake until tender, about 25 minutes. 
Serve with amaretto whipped cream. Makes 3 servings.

Sherry Gray grew up on a self-sustaining small farm in the 
mountains of north Georgia, very close to Murphy, N.C. 
Her family raised meat, vegetables, and fruits, but because 
peaches didn’t grow in the mountains, every summer her 
daddy drove south to an orchard and brought home a truck 
full. What they didn’t eat, can, or freeze was peddled to the 
neighbors. Sherry still enjoys cooking, baking, canning, and 
freezing the goodies she finds at local farm stands.

Crème Brulée in Peach Roasted Summer Peaches 
With Biscotti Crumble
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Judi Gawor, Hendersonville

Baltimore Peach Cake

Dough:
1 tablespoon butter, softened
1 cup sugar
2½ cups flour
3 teaspoons baking powder
1½ cups milk

Topping:
2 teaspoons cinnamon
¾ to 1 cup of sugar (depending on 

sweetness of peaches)
5 large peaches, peeled, pitted, and 

sliced
2 tablespoon butter, melted

Glaze:
¹/³ cup apricot jam/jelly
1 tablespoon hot water

Preheat oven to 350º. Grease and flour a 15 x 10-inch jellyroll 
pan or a 9 x 13-inch pan plus one 8-inch cake pan. If you’d 
like thicker dough, omit the 8-inch pan. With electric mixer, 
blend all five ingredients. Transfer batter to prepared pan(s).

Toss the cinnamon and sugar with the peaches. Arrange 
peach slices by rows on top of the dough base and drizzle 
with the melted butter. Bake for 25 – 30 minutes.

After baking, mix jam or jelly with hot water and spread the 
glaze on the cake and dust with powdered sugar.

According to Judy Gawor, the 
Baltimore Peach Cake was a 
local hometown treat when she 
was growing up in Baltimore in 
the 1950s and 60s. “All of the 

neighborhood bakeries would have it displayed in their cases 
as soon as peach season began,” says Judy.  “It was definitely 
a Baltimore tradition and I’ve never seen it anywhere else in 
all of my travels or in other cities where I’ve lived. There is 
also another version using raised dough, but my mother and 
grandmother always used this recipe and we’ve always found it 
to be just perfect!”

Teresa Engebretsen, Durham

Fresh Peach Coffee Cake

Batter:
¹/³ cup butter, room temperature
1 cup sugar
1 egg
1½ teaspoons pure vanilla extract
2 cups all-purpose flour (or mix 1 cup 

whole wheat and 1 cup all-purpose)

3 teaspoons baking powder
½ teaspoon salt
1 cup half and half
2½ to 3 cups fresh peaches, peeled, 

quartered and cut into chunks

Topping:
¾ cup packed light brown sugar
¼ cup cold butter
1 tablespoon cinnamon

Cream butter and sugar with paddle attachment of mixer. 
Add vanilla and egg and beat well. In a separate bowl, 
combine flour, baking powder, and salt. Add to creamed 
mixture alternately with half and half. Pour into buttered 
9 x 13-inch baking dish. Spoon peaches on top of batter. 
Combine butter, brown sugar and cinnamon with a fork to 
make a topping. Sprinkle on top of batter and peaches. 
Bake at 350° for 45 minutes or until cake tests done. Enjoy 
warm with a scoop of vanilla ice cream.

This recipe is a variation of 
a recipe found by Teresa 
Engebretson’s sister-in-law. 
That original recipe was for 
strawberry rhubarb cake, but 
her sister-in-law adapted it for 
fresh peaches. Teresa in turn 
made it for her family and they 

loved it. “My 18-year-old son started out by saying he didn’t 
know if he would like it because he isn’t crazy about peaches,” 
she says. “But he ate most of the cake! I think he has changed 
his mind about peaches. I plan to experiment with fresh ginger 
in it, too.”
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Peggy Hartley, Boone

Peach Sonker

Patricia Higbie, Denver
1 cup (2 sticks) butter or margarine
2 cups flour
1 large egg yolk
Milk (½ an egg shell full will do)
6 or 7 large freestone peaches
1 teaspoon sugar

Pre-heat oven to 350º. Cut butter into flour until butter 
is smaller than peas. Add egg yolk and milk. Mix until 
mixture forms a solid piece. Press into 9 x 13-inch baking 
dish, bottom and ½ inch up sides.

To remove skin, dip peaches in boiling water and then in 
ice water one at a time. Remove skin and pits and then 
slice. Arrange slices on crust and then sprinkle with sugar.

Bake for 30 – 35 minutes at 350º until crust is golden brown. 

“This recipe was given to my mother-in-law, Evelyn, in the 
mid-sixties by her friend Meta, who was born in Germany,” 
Patricia Higbie says. “Meta was an excellent baker. My 
husband can attest to this. Evelyn was also a great baker. 
We make this dessert every summer with different varieties 
of freestone peaches available to us in North Carolina. This 
is an easy and delicious dessert. Sometimes we serve it with 
whipped cream or ice cream.”

Linda Ingram, Conetoe
8 peaches, peeled and sliced
1½ cups sugar
juice from one lemon

Mix all ingredients together. Cook to boiling, uncovered 
in a heavy pan for 12 minutes. Gradually add sugar until 
you get a sweet-tart taste. Cool thoroughly. Note: Recipe 
can also be made using strawberries instead, with 1 cup 
strawberries (fresh or frozen) and 1 cup sugar, and juice 
from ½ lemon. For a large group, double the recipe.

Meta’s Peach Cake Easy-Delicious Peach Jam

Pastry:
2 cups all-purpose flour
2 tablespoons sugar or Splenda®

2 teaspoons baking powder
½ teaspoon salt
½ cup shortening
½ cup cold milk

Filling:
4 to 5 cups fresh or frozen sliced 

peaches (thaw if frozen)
1 cup sugar or Splenda®

½ cup evaporated milk
2 tablespoons corn starch
¼ teaspoon salt

½ teaspoon cinnamon
2 tablespoons butter or margarine, cut 

into small pieces

Preheat oven to 425º. In a medium bowl, combine flour, 
sugar, baking powder, and salt. Cut in shortening until 
mixture resembles coarse crumbs. Gradually add milk, 
mixing with fork, and shape into ball. Roll out the pastry into 
a rectangle. Cut strips to fit around the sides of a two-quart 
(7 x 11-inch) ovenproof dish. Set aside.

Put the peaches in a pan or microwave to heat them. When 
peaches are hot, drain most of the liquid off. Stir in sugar. 
Mix corn starch, salt, cinnamon, and milk in a separate bowl 
until smooth. Stir into peaches. Cut some strips of the pastry, 
keeping enough to make a lattice top for the cobbler. Spoon 
mixture into pastry; poke pieces of pastry throughout the 
peach mixture. Pastry should form dumplings through the 
pie, but not so much that there is too much pastry and not 
enough fruit. Cut butter into little pieces and place on top 

of fruit. Cut remaining dough into ½-inch wide strips. Place 
strips on peach filling to form lattice and trim dough on 
sides. Bake for 35 to 40 minutes on low rack at 425º until 
pastry is golden brown and peach filling bubbles up. 

Note: If pastry browns too quickly, cover with foil.  Filling 
needs to boil to cook dumpling pieces.

Peggy Hartley’s Peach Sonker comes from her 
grandmother. “I have looked at hundreds of 
cobbler recipes over the years,” Peggy says, 
“and no other recipe has milk in the filling. 
I think that’s the secret to Granny’s sonker.” 
Peggy grew up in Elkin and learned to cook 

from her mother and grandmothers, and notes that though she 
has tried to write down the recipes they loved, it is still hard to 
capture the true magic of their cooking.
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Becky Lee, Fayetteville
6 – 7 fresh peaches, peeled and sliced
1 box Duncan Hines Butter Pecan Cake Mix
1½ sticks of unsalted butter (melted)
brown sugar
pecans

Peel and cut peaches and arrange in oblong baking dish. 
Sprinkle cake mix over the peaches. Melt a stick and a half 
of unsalted butter and drizzle over the mix. Sprinkle brown 
sugar over this mixture. Add pecans if desired. Bake at 
350º for 40 minutes until golden brown, but not burned. 
While still hot, serve with vanilla or butter pecan ice cream 
and enjoy! 

Sharing her mother’s recipe for 
Peach Crisp, Becky Lee says, 
“My sweet mother was such a 
good cook that her literary club 
asked her to give a program on 
her recipes and this recipe was 
one of them. She passed away in 

1977 of ovarian cancer and I think of her and miss her every 
day.” When she isn’t baking, Becky is an artist and a private 
art teacher, specializing in portraits, landscapes, and wild, 
wonderful abstracts. Her favorite medium is pastel.

Patricia Kinneer, Winston-Salem

Peach Dumplings

Mrs. Mattie’s 
Fresh Peach Custard

Mother’s Peach Crisp

Amber’s Homemade 
Fruit Cobbler

Linda Jones, New Bern
6 peaches, peeled and ¾ cup solid Crisco® 

quartered buttermilk
2½ cups self-rising sugar and cinnamon 

flour, plus extra flour    (use in desired amounts)

Cut Crisco® into flour, using fingers or pastry cutter. Mix in 
buttermilk to reach consistency to make biscuits. Divide 
dough into 8 biscuits. Drop biscuits in the extra flour and 
work as if making biscuits. Flatten by hands to pancake 
shape. Put 3 peach quarters in each biscuit. Sprinkle sugar 
and cinnamon on peaches as desired. Close flattened 
biscuits around peaches and seal. 

Place in a 9 x13-inch glass casserole dish. Sprinkle top of 
dumplings (biscuits) with sugar and cinnamon. Pour ¾ to 
1 cup water around dumplings. Bake at 350º until lightly 
browned. Add water during cooking if dumplings seem to 
be getting dry. Delicious served with vanilla ice cream. 

Linda Jones shares this recipe from her 
husband’s grandmother, Beulah Wiley, who 
would leave off the sugar and cinnamon, and 
cook the dumplings on top of a boiled dinner 
pot using apples as well as peaches. “You would 
then sweeten the dumplings on your plate,” 
Linda recalls.

Margo Albritton, Hookertown
For Custard:
1 pint fresh peaches, 

chopped
1 teaspoon flour
3 eggs, separated
Sugar to taste
1 deep dish pie shell

For Meringue:
3 egg whites 
¼ teaspoon cream of tartar
6 tablespoons sugar
½ teaspoon vanilla extract

3 cups fresh fruit (peaches 
with skin, blueberries, 
strawberries, blackberries, 
mulberries; fresh or 
frozen)

1 cup flour
1 cup sugar

½ teaspoon salt
1 tablespoon lemon juice 

(optional)
1 egg, beaten
6 tablespoons butter, 

melted

For custard: Preheat oven to 350º. Chop peaches and 
sweeten with sugar. Add egg yolks and flour and combine 
well. Pour into unbaked pie shell. Cook at 350º until 
thickened. 

For meringue: Beat egg whites with cream of tartar 
until frothy. Gradually add 6 tablespoons sugar and 1/2 
teaspoon vanilla extract, beating continuously until stiff. 
Spread meringue over cooled custard and returned to 
oven until lightly browned. 

This recipe came from Margo Albritton’s mother-in-law, Mrs. 
Mattie Albritton, and is an old family recipe. “She always 
made it in the summer,” Margo says, “ when peaches were 
readily available. Sh had to make two for her large family.” 
Margo likes the recipe because it is different from the 
traditional peach pie.

Preheat oven to 375º. Lightly spray an 8 x 8-inch baking 
dish with non-stick spray. Chop fruit and put in baking 
dish. Drizzle lemon juice over fruit. In a separate bowl, mix 
dry ingredients and egg until it looks like corn meal. Pour 
flour mixture over fruit. Drizzle melted butter on last.  Cook 
35 to 45 minutes until butter starts to get golden on top. 
Sprinkle a little sugar on top. Serve hot, with or without ice 
cream! Note: Baking time may vary slightly if using frozen 
fruit.

Patricia Kinneer’s daughter, Amber, 
travels a great deal as a full time 
missionary with Campus Crusade for 
Christ. Amber shares this recipe as a fast, 
easy way to enjoy fruit cobbler any time 
of year. “It is delicious on a cold winter 
night and on a hot summer day,” says 
Patricia.
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Judith Loeffler, Benedict, Minnesota

Peel peaches and cut into quarters. Separate crescent rolls 
and lay each one flat. Roll each peach quarter up into a 
crescent roll, beginning at pointed end. Place each roll 
(seam side down) in 8 x 8-inch baking dish.

Bring sugar, water, and butter to a boil; pour mixture 
over peach rolls in baking dish. Sprinkle sugar/cinnamon 
topping over rolls. Bake at 350º for 30 minutes.

Serve warm with vanilla ice cream or dollop of whipped 
cream.

This recipe made its way from North 
Carolina all the way to Minnesota. 
Judith says, “I prepare it any time 
of the year. If fresh peaches are not 
available, I have used canned peach 
halves, draining them well first. 

Guests never fail to ask for the recipe and I have been happy to 
share!” She reports the recipe also works well with fresh apples.

2 large peaches
8 crescent rolls (store 

bought, in can)
1 cup sugar
1 cup water
1 stick butter

Topping:
1 teaspoon sugar
½ teaspoon ground
 cinnamon

Shirley Mull, Denver
3 large ripe peaches 
¾ cup sugar 
1 small can frozen lemonade concentrate
1¾ lemonade cans of vodka or rum
ice cubes

Put all ingredients (except ice) in a blender and blend. 
Add ice to mixture and blend. May freeze mixture until 
ready to use.

Shirley Mull learned to cook as a teenager 
and prepared meals for her family while 
her parents worked. Currently, she’s 
writing her own cookbook with 365 
recipes, called Shirley’s Recipes and 
Remembrances. Years ago, Shirley’s friend, 
Marilyn Galloway, took a group of ladies 
to Roaring Gap to play golf during the day 
and bridge at night and Marilyn served 
this refreshing drink. 

Peach Dumplings Peach Fuzz

Peggy Norris, Salisbury
1 small box instant vanilla pudding
¾ cup granulated sugar
1 can evaporated milk
6 cups milk (more or less)
8 ounces whipped topping
1½ cups chopped/crushed fresh ripe peaches

Mix together instant pudding, sugar, evaporated milk, 
and 3 cups milk. Stir in fruit. Fold in whipped topping. 
Pour into homemade ice cream freezer container and add 
more milk to fill line. Stir well. Freeze according to freezer 
directions. Note: To vary recipe, use mangos, bananas, or 
strawberries. Makes about ½ gallon.

Peggy Norris and her husband, David, 
have pastored churches in Florida, 
Georgia, South Carolina, and moved 
to Salisbury from Fort Lauderdale in 
October 2007. “This delicious Fresh 
Peach Ice Cream recipe was given to me 
by my sister-in-law,” Peggy says. “Our 
grandchildren enjoyed taking turns sitting 

on the ice cream churn while the ice cream was being made, 
anticipating getting the first bite when it was ready.”

Karen Phillips, Manteo
1 cup peach jam (homemade using preferred recipe or 

store bought)
¹/³ cup canola oil 
¹/³ cup white vinegar
¹/³ cup yogurt (optional)

Combine ingredients and whisk, blending well. Store in 
the refrigerator and serve with a fresh salad. Make frozen 
peach jam when peaches are in season (lots of recipes 
can be found online) or you can use a store bought peach 
jam. Note: Use the peach jam recipe on page 5 of this 
collection.

“Every May we pick fresh strawberries, 
every June we pick fresh blueberries, and 
every July we get fresh peaches,” says 
Karen Phillips. “After picking wonderful 
fruit, I make frozen jams from the fruit. 
I use that jam to make fruit vinaigrette 
dressing all year long. Peach is the best! 
My family just loves the jams and I love the 
vinaigrette. It is so great living in an area 
where we can grow or get fresh fruit.”

Fresh Peach Ice Cream Peach Vinegarette
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Teresa Owens, Asheville
1 tablespoon unflavored gelatin 2 eggs, separated
¼ cup cold water ½ pound mini marshmallows
¹/³ cup butter, room temperature 4 cups fresh sliced peaches
1 cup confectioner’s sugar 2 cups vanilla wafer crumbs

Beat egg whites until stiff. Set aside. Pour gelatin in cold 
water; let set for 5 minutes.

In saucepan, cream butter and sugar. Mix in beaten egg 
yolks. Continue to blend and cook on low heat until custard 
stage. Remove from heat and add gelatin. Blend well. 
Quickly stir in marshmallows until dissolved. Fold in peaches 
and stiff beaten egg whites.

In a 9 x 13-inch glass dish, layer beginning with vanilla wafer 
crumbs and peach mixture, then finish with vanilla wafer 
crumbs. If desired, decorate with dollops of whipped cream, 
topped with peach slices and vanilla wafers. Refrigerate 6 
hours or more and serve chilled. 

“This recipe from the 1960s is shared 
from a yellowed and ingredient-spotted 
recipe card my mom gave me after I was 
married,” says Teresa Owens. “As young 
girls, my two sisters and I were served our 
own special cakes for our birthdays. Each 
cake used seasonal fruits and ingredients. 
My older sis, Debbie, was born in May, and 

got a strawberry cake. I got a vanilla butter and nut cake for 
my September birthday, and my younger sis, Brenda, got this 
Fresh Peach Refrigerator Cake for her August birthday dinners.” 
Teresa notes that her mom still makes these cakes for the girls if 
they are home for their birthdays.

Fresh Peach 
Refrigerator Cake

Jack Rinker, Haymarket, Virginia

Combine flour, sugar, milk, baking powder, and salt in a 
bowl. Pour this into an 8 x 8-inch baking dish over the 
melted butter. Don’t stir. Pour 1 quart of peaches over top 
of batter. You can cook the peaches a little; just to a boil and 
add ¼ cup of sugar to peaches. If not sweet enough, add 
more sugar. You can add a little lemon juice, if desired. Bake 
at 375º for 45 – 60 minutes until crisp and brown.

Though he lives in Virginia with his wife, Arlene, Jack Rinker 
has a soft spot for North Carolina. His mother lives on Lake 
Chatuge and he owns property in Hayesville. Jack recalls, “My 
grandmother, Annie B. Steele, was a world-class cook. Her 
peach cobbler ranked among the best. It was almost a religious 
experience to watch her carefully spoon out the marvelous treat. 
I am sure she never knew how much she gave to her family. She 
was truly a wonderful person.”

1 stick of butter, melted in baking dish
1 cup sugar
1 cup milk
1 teaspoon salt

1 cup flour
1 quart peaches, peeled and sliced
2 teaspoons baking powder

Peach Cobbler
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Beverly Saunders, Clinton
2 packages lemon gelatin
1½ cups hot water
1½ cups cold water
1 8-ounce cream cheese, softened 

(may use light cream cheese)
1 cup sugar
4 cups diced fresh peaches
2 cups Cool Whip® (may use light 

Cool Whip®)

Dissolve gelatin in hot water and add cold water. Beat 
cream cheese and sugar until smooth. Add to gelatin. 
Fold in peaches and Cool Whip®. Put in a 9 x13-inch pan. 
Refrigerate. 

“This recipe was given to me by a cousin of my stepmother,” 
says Beverly Saunders. “It is very refreshing during the hot, 
summer month of July.” With a collection of what her husband 
calls “thousands of cookbooks,” Beverly counts church 
cookbooks among her favorites. “I know the recipes found 
within are tried and true,” she says. “I will try new recipes, 
but usually come back to the old ones that I know my family 
enjoys.”

Peach Salad

Beth Thomas, Georgetown, Texas
2 cups fresh peaches, peeled and sliced
¹/³ cup sugar
2  6-ounce cans unsweetened pineapple juice
1 tablespoon fresh lemon juice
3 cups ice

In a small bowl, toss peaches with sugar. Cover and chill 
for 10 minutes. Add peaches to blender with rest of 
ingredients. Process until smooth. Pour into glasses and 
enjoy!

Peach Slush

Libby Smith, Raleigh
3 or 4 ripe peaches, peeled, pitted, and 

diced 
1 medium red bell pepper, diced
1 medium yellow bell pepper, diced
1 jalapeno pepper, seeded and diced
½ red onion, diced
½ to ¾ cup of cilantro, diced
3 tablespoons lime juice
1½ tablespoon honey
cayenne pepper, to taste
dash salt and pepper, to taste

Combine all the ingredients, mix well, and refrigerate for 
3 – 6 hours or overnight before serving. Serve over fish, 
chicken, or pork. 

“I love this recipe,” Libby Smith says. “It reminds me of juicy 
ripe peaches and Carolina summers. I would never make 
this recipe at any other time of the year, which is what makes 
it such a special treat.” Libby says this recipe is great for 
summer entertaining and her family loves it. She’s used it as a 
garnish for fish, chicken, and pork, and as a stand-alone salsa 
dip for chips.

Anne Stewart, Indian Trail
1 package lemon gelatin
1 package peach gelatin
2 cups boiling water
1 cup pickle juice
1 can or jar of spiced peach pickles
½ cup finely chopped celery
½ cup finely chopped pecans

Drain pickles and reserve juice. Pour 
boiling water over gelatin. Stir until gelatin 
is dissolved. Add peach pickle juice. Cut peach pickles 
into bite-sized pieces and add to gelatin. Stir in celery and 
nuts. Pour into mold and congeal. Serves 8 – 10.

Anne Stewart shares this recipe for a sweet, yet tart, salad 
that she recommends as the perfect side dish for a chicken 
casserole. The Stewart family has loved the recipe for years. 
Anne learned to cook from her mother while growing up 
in Union County. Anne notes that spiced peach pickles can 
be difficult to find in the grocery store, so she recommends 
making your own during peach season. Recipes can be found 
online.

Peach Salsa Spiced Peach Pickle Salad
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Mollie Wilson, Aberdeen

For Stuffed Toast:
1 thick loaf French bread
2 ripe, juicy peaches, room 

temperature (Reserve one for 
garnish).

2 tablespoons sugar

6 ounces cream cheese, room 
temperature

For Egg Batter:
3 eggs
½ teaspoon cinnamon

¹/8 teaspoon ground ginger
1 teaspoon pure vanilla
dash of nutmeg
¹/³ cup half and half
4 tablespoons butter (for cooking pan)

Crust:
1½ cups self-rising flour
2 sticks butter, melted
¼ cup brown sugar, firmly packed

Filling:
8 ounces cream cheese, softened
12 ounces whipped topping
½ box confectioners sugar

Topping:
1 cup water
1 cup sugar
2 tablespoons corn starch
1 3-ounce box peach jello (or strawberry or pineapple jello)
2 cups sliced fresh peaches

For toast: Slice two 3” thick slices from bread on an angle; 
slit the bottom to form a pocket being careful not to poke 
through the crust

Peel and slice one peach into thin strips. Mash sugar and 
cream cheese together using a fork. Add peach slices and 
mash all together Mixture should be lumpy. If the mixture 
is too juicy, drain most of the juice. Stuff the bread with this 
mixture.

For batter: Mix all batter ingredients together until light 
and fluffy. Soak bread in batter, covering each side and top 
completely. Coat the bottom carefully so the stuffing does 
not ooze. Use tongs to turn and rotate bread. 

Using a 14” non-stick skillet, melt 4 tablespoons butter on 
medium heat. Place bread into hot butter, top down. Allow 
top to brown nicely before searing both sides to a golden 
brown. Add more butter as needed. Sear the bottom portion 

last and only briefly. Serve on a warmed plate. Garnish with 
fresh peach slices, Vermont maple syrup, and whipped 
cream.

Mollie Wilson was born in the South, 
but was raised on a farm in central 
Pennsylvania. Her family always had two 
huge summer gardens to tend, crops to 
grow, and hogs to butcher. “People loved 
coming to the farm,” Mollie says. “The 
kitchen was always the gathering place. 

Folks would say they could smell loaves of Mother’s homemade 
bread baking from miles away, and they would pop in and have 
a serving slathered with real butter and homemade jam.” Today, 
Mollie owns and operates Pine Gables of Aberdeen Bed & 
Breakfast, where she loves creating and testing new recipes for 
her guests. This French toast has proven to be a favorite!

For crust: Mix all three ingredients well and pat down into a 
9 x 13-inch pan. Bake at 350º for 30 minutes. Let cool.

For filling: Mix all three ingredients and place over cool 
crust.

For topping: Mix water, sugar, and corn starch well and boil 
until thickened, remove from stove. Add jello and peaches. 
Place in refrigerator to cool. When cool, add topping to 
pizza and refrigerate until set (1 to 2 hours).

About her peach pizza, Linda Wood 
says, “When I first told my grandmother 
I was making peach pizza to bring to a 
family reunion, I heard her tell my sister 
on the phone, ‘She is bringing peach 
pizza, how awful is that?’ Once she tasted 
it she loved it and wanted more peach 
pizza, but she never could get over the 
name.” Linda says she learned to cook 
by watching her grandmothers in the 
kitchen.

Pine Gables 
Peach Stuffed French Toast

Linda Wood in Thomasville

Peach Pizza
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Della Williams, Pelham

Éclair: Use your favorite pâte à choux recipe. There will be 
enough filling for about 8 4 x 2-inch éclairs or they can be 
fashioned as cream puffs or multiples of small bite-sized 
canapés. The particulars of handling the pâte à choux can 
be found from multiple sources. A shiny egg glaze on top is 
nice. Once they are cooled, yet-crisp, cut them in half and fill 
the bottom with the peach mixture and the top with the goat 
cheese cream. They can be served immediately or put into a 
refrigerator for several hours until serving time. 

Peach Filling: Cut about 4 medium-large peaches into a 
saucepan, add 4-5 tablespoons honey, and simmer for about 
15 minutes until they are thickened and soft. Set aside to 
cool; can be put into refrigerator until assembly time.

Goat Cheese Cream: Using 1 teaspoon (or more to taste) 
almond extract, 2 tablespoons butter (unsalted is best) and 
½ lb. fresh chevre (soft, mild goat cheese, preferably lightly 
salted or unsalted in which case a pinch of salt will bring out 
the sweetness) mix with electric mixer until it is very creamy 
and smooth. 

Variations: Brown sugar, nutmeg, cinnamon, amaretto, or 
other flavorings for peaches. Candied ginger pieces can be 

put into peaches or cream or sprinkled on the goat cheese 
cream during assembly. Adding too much liquid to the goat 
cheese makes it runny; honey has been our favorite goat 
cheese sweetener. We have found that granulated and 
confectioners’ sugars tend to liquefy the cheese. Pure honey 
from a local, reliable source should be used and not from a 
vendor who adds sugar water.

“Pâte à choux is my favorite thing to make 
because it is so easy,” says Della Williams. 
“It looks so elegant one would think it 
comes only from a French patisserie.” A 
neurologist turned goat tender turned 
cheesemaker, Della is now the owner of 
SleepyGoat Farm in Pelham, where the 

goats provide the milk used to make SleepyGoat Cheese. She is 
also the author of What Do I Do With It?, a book of goat cheese 
recipes and treatments, born of the questions she hears from 
customers at farmers markets.

Peach Goat Cheese Éclair
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