
• Jolly Nut Company 
• Byron Depot & Caboose Museum 
Festivals 
• Camellia Festival - February 1 - 28 

• Christmas Parades - 1st weekend in December 
• Battle of Byron - 1st weekend of May 
• Georgia Peach Festival - 1st & 2nd weekend in
 

June
 
• Middle Georgia Camellia Society Show - November 
Other Events 
• Jailhouse Alley Art Show & Sale 
• Celebration of Lights - December (largest outdoor lighting display 

south of Atlanta) 
• Byron Tailgate Market - April - September 

For additional information please call or write: 
Byron CVB, P.O. Box 115, Byron, GA 31008, 478-956-2409 
fax: 478-956-5873 E-mail:byrontourism@alltel.net 
Web Site: www.byronga.com 
Peach County Tourism, PO Box 1238, Fort Valley, GA 31030, 478­
825-3733 Fax: 478-825-2501, Web Site: www.peachcountyga.com 

Perry and the Warner Robins area enjoy a robust economic climate 
and serve as a center for agribusiness. The Georgia National 
Fairgrounds & Agricenter showcase Georgia's agriculture each October 
at the Georgia National Fair in Perry. Warner Robins, home of Robins 
Air Force Base, boasts the Museum of Aviation, the fourth largest 
aviation museum in the country with over 200,000 square feet of 
indoor exhibits on 51 acres. Log on to 
www.museumofaviation.com or call 478-926­
6870 for special events and information. 

Attractions: 
• The Museum of Aviation - Free Admission,
 

Open Daily 9am-5pm. Closed
 
Thanksgiving, Christmas and New Year's day
 

• The Sam Nunn Exhibit - Located at Houston 
County School Board in Perry - Free Admission, Open Monday-Friday 

Festivals: 
• Mossy Creek Barnard Festival - Third weekend of April/October 
• Dogwood Festival of Perry - First weekend of April 
Other Events: 
• Georgia National Fair - Fifth weekend after Labor Day for ten days 
• Robins Air Force Base Air Show - held every other year 
• Independence Day Celebrations - Warner Robins and Perry 
• Holiday Parade - Warner Robins and Perry 
• Wings and Wheels Car Show - Museum of Aviation 

For additional information please call or write: 
Warner Robins Convention and Visitor's Bureau 
99 North 1st Street, Warner Robins, GA 31093 
888-288-WRGA, FAX: 478-929-7298, E-mail: cvb@warner-robins.org 
Web Site: www.warner-robins.org 
Perry Area CVB: P.O. Box 1609, Perry, GA 31069 
478-988-8000, FAX: 478-988-8005, E-mail: info@perryga.com 
Webb: www.perryga.com 

Georgia's Peach Blossom Trail was named to promote locations along 
U.S. Highways 341 and 41 whose scenic beauty is enhanced each 
year by delicate pink and white peach blossoms. Established in 
1976, in the recognition of the importance of the peach industry to 
the State of Georgia, Georgia's Peach Blossom Trail is the largest com­

mercial peach-growing region producing 
about 100 million pounds of peaches each 
year and is home to about 1.6 million 
peach trees. 

While traveUng through the Peach State, 
make a pit stop at one of Georgia's most 
famous attractions - a peach orchard. 
Conveniently located off Georgia's high­
ways and byways, Georgia peach orchards 
offer a quick, fun diversion. Stop 
by an orchard, tour the packing 
houses and take home a bushel 
of fresh Georgia peaches. You 
haven't visited Georgia until 
you've tasted a sweet Georgia 
peach, a true southern tradition. 

Big Six Farms Dickey Farms, Inc. 
5575 Zenith Mill Rd P.O. Box 10 

Fort Valley, GA 31030 3440 Old Hwy 341 N 
478-285-7504 Musella, GA 31066 

Lane Packing Co. 
P.O. Box 716 Hwy 96 East 

Fort Valley, GA 31030 
478-825-2891 

ce C•.:.am 
6 quart Chum
 
1 1/2 mashed fresh peaches
 

(peeled & soft) 
2 tablespoon Vanilla extract 
1 teaspoon salt 
2 14-oz cans sweetened condensed milk 
1 13-oz can evaporated milk 
1/2 cup sugar 
1/2 gallon milk 
Ice and rock salt 

8 cups sliced Georgia peaches; 1 tea­
spoon vanilla flavoring; 2 cups sugar; 
1/3 cup butter or margarine; 3 table­
spoons all purpose flour pastry for dou­
ble-crust pie; 1/2 teaspoon nutmeg; 
vanilla ice cream 

Combine peaches. sugar, flour and nut­
meg in a dutch oven; set aside to allow 
syrup to form (approx 15 minutes). 
Bring peach mixture to a boil; reduce 
heat to low and simmer 10 minutes or 
until peaches are tender. Remove from 
heat and stir in vanilla and margarine. 

Mix the first six ingredients and pour 
into ice cream churn. Fill the rest of 
the churn to the mixture line with the 
milk. Surround the chum with layers of 
ice and rock salt. Take the easy way 
and plug in the churn or get some exer­
cise and start churning. When the 
churn stops turning. wipe off top and 
open. Spoon ice cream into bowls and 
enjoy! Dickey Farms. Inc. 

Roll half of pastry to 1/8" thickness; cut 
into a circle to fit a 2-quart baking dish. 
Spoon half of peach mixture into lightly 
buttered baking dish; top with pastry. 
Bake at 475 degrees for 12 minutes or 
until lightly browned. Spoon remaining 
peach mixture over baked pastry. 

Roll remaining pastry to 1/8" thickness 
and cut into 1" strips; arrange in a lat­
tice design over peaches. Bake an addi­
tional 15-20 minutes until browned. 
Allow to cool slightly before serving. 
Serve with vanilla ice cream. Serves 8. 
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• Georgia ranks 3rd nationally in peach production. Most peaches 
are harvested in Georgia between mid-May and mid-August. 

•	 When buying Georgia peaches look for: 
- A creamy gold to yellow under-color. The red or "blush" is an 

indication of a variety rather than ripeness. 
- The crease should be well defined and run from the stem end of 

the peach to the point. 
- A peach should be soft to the touch, not mushy. Don't squeeze too 

hard as peaches bruise easily. 
• Place firm peaches on the counter for a day or two and they'll ripen. 
• Promptly refrigerate ripe peaches. Use within one week. 
• To peel a peach, dip into boiling water for 30 seconds, then in cold 

water. The peel should slide off easily. 
• To keep peaches from darkening after slicing, sprinkle with lemon 

juice or ascorbic acid. 
• 1 pound fresh peaches = 3 medium peaches; 2 cups sliced peaches; 

or 1 1/2 cups peach puree. 

The Peach Blossom Trail. parallel to 1-75, takes you on a rural trek along 
historic highways and byways. Experience the "Real" Georgia, True Southern 
Hospitality at its Finest. 

www.peachblossomtrail.com 
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Small Change Ihat Changes Lives 


