


Peachy Facts
® 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.
o 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 I-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 that Changes Lives




