Massachusetts Farm Bureau Mail - It's Peach Seaso...

1 of 4

https://mail.google.com/mail/u/0?ik=112d26f8f0&view=pt&search=all&...

Katelyn Parsons <katelyn@mfbf.net>

It's Peach Season! ⦲
⦵
⦴
⦳
1 message
Massachusetts Farm Bureau Federation, Inc <info@mfbf.net>
Reply-To: info@mfbf.net
To: katelyn@mfbf.net

Tue, Jul 30, 2019 at 5:00 AM

Peaches were once
known as Persian
Apples
“You’re a real peach”
originated from the
tradition of giving a
peach to the friend you
liked.
Peaches were
mentioned as early at
79 A.D. in literature.
There are over 700 varieties of peaches – some Chinese variations are even flat
like hockey pucks.
In China the peach is a symbol of longevity and good luck.
1565 is the starting date of the first peach orchard in Florida.
Nectarines are just peaches without the fuzz.
“Free Stone” peach just refers to how the flesh of the peach separates from the pit.
Peaches are the third most popular fruit grown in the United States
Peaches are a good source of Vitamins A, B and C. A medium peach contains only
37 calories.
Source: https://alysonsorchard.com/fun-fruit-facts/.
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Where To Find Locally Grown
Peaches
To find a local sweet corn producer
near you, please visit:
https://massnrc.org/
farmlocator/map.aspx.

Recipe: No Bake Peach Cream Pie
Ingredients
Peach Pie Filling
3 large peaches, thinly sliced (I left the skin
on, but you can remove it if you want)
1/4 cup brown sugar
1 1/2 tsp ground cinnamon
1 tsp cornstarch
1 Tbsp water
Graham Cracker Crust
2 1/2 cups graham cracker crumbs
8 Tbsp butter, melted
Cream Pie
1 3.4oz box instant vanilla pudding mix
1 cup milk
4 oz cream cheese, softened to room
temperature
1 tsp vanilla extract
Homemade Whipped Cream
1 1/2 cups heavy whipping cream
1/4 cup powdered sugar
1 tsp vanilla extract
Topping
fresh peach slices, if desired
Instructions
1. In a medium sized pot, heat peaches, brown sugar, and cinnamon together over
med-low heat. Whisk cornstarch and water together, creating a slurry, and add it to
the peaches. Stirring occasionally, cook peaches for 8-10 minutes, or until peaches
are tender and the liquid has thickened. Remove from heat and allow to cool
slightly.
2. Mix graham cracker crumbs and melted butter together and press the crust into a 9”
or 10” pie plate. Set aside.
3. In a bowl, whisk instant pudding mix and milk together until it has thickened. Add in
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cream cheese and mix (with a rubber spatula or mixer) until well combined. Set
aside.
4. With a standing mixer or hand mixer, whisk heavy whipping cream until soft peaks
form. Add in vanilla extract and powdered sugar, and continue to whip until it has
reached your desired consistency.
5. Fold half of the whipped cream into the pudding mixture. Reserve the rest for the
topping.
6. Spoon the peach filling into the bottom of the graham cracker crust, spreading
evenly.
7. Spread the cream filling over the top of the peaches, and then spread the remaining
whipped cream over the top. Place fresh peach slices on top, if desired.
8. Refrigerate until ready to serve (for best results, the pie should be refrigerated for at
least 2-3 hours).
9. Enjoy!

Recipe from: https://www.alattefood.com/no-bake-peach-cream-pie/.

Save With Your MFBF Membership
The sun is out, get out of the office, and hit the
open road in your favorite Budget rental! Use your
Massachusetts Farm Bureau membership to
receive up to 25%* off a Budget car rental.** Find
out more, by visiting https://www.farmbureau.co/
member-benefits/.
*BDC discount rates may vary between 10 and 30
percent, depending on time of year, availability and
other factors.
**The Farm Bureau BDC discount may NOT be
stacked with other BDC corporate or membership
discounts.

The Massachusetts Farm Bureau Federation is a non-profit organization representing nearly 6,000 family
members across the Commonwealth. MFBF is an advocate for farmers, run by farmer members who
develop policies through its grassroots process. Its mission is "to protect the rights, encourage the
growth, and be of service to its members, in the best interest of agriculture."
For more information about the Massachusetts Farm Bureau Federation, please visit www.mfbf.net.
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