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SELECT QUALITY FRFODUCE -croose Frm, maTure,

WEULL-FORMED PEACHES FREE FRDM DECAY AND BRUISES. MICHIGAN
PSACRES HAVE YELLOW SKINS AND FLESH. LOOK FOR GOLD COLOR

UNDER ReD “BLUsSH’
FIRM - RIPE PEACHES STORED AT BooM TEMPERATURE WILL BT
FUW- RIPE AND READY FOR FREEZING IN 3-4 DAYS. STORE FULL

RIPE PeAcHEs IN THE REFRIGERATOR.
MAKE SURE PEACHES ARE ‘fFReEeSTONE’ THE FLESH wIiLL

COME AWAY FBDM THE PITs EASIER.

="
ascorblc, acid

2-cup liquid
J\ easunna cup
measdrms QPOOV\S e @

wide> mouth funnel

pricher W
Fe wide

»é/ “freezex cortainkrs

[E@MPMENTQ




%M o*’ :
@ FoLLow THE SIMPLE )

STEPS FOR FRESZINMG PEACHES )

q Waish your kands] @jﬁ\ssemble equipmenT § directions. J

Wash peaches 10 be sure soil and pesticide residve are.
removed . Allow | fo 14 pourds fresh peaches for each pint.

YOU MAY... (5E SHEETENED DRV FACK s

o AlOW % Cup SUgar and z tablespoons agcorbic |
&9 2cid solution (% teaspoon ascorbic acid in l

| % cup cold water) to each pint of peaches. I

2T I MIX WE'LLJ/ .Spnig\k\e, dissolved ‘ascorblc acd |
| over the fruit just before adding sugar. |
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OR...USE SyRUYP ACK =
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; Dissolve sugaw in cold water - 310 4 cups
of sugar fo %4 cups of water (wore or less

| sugaras You Pref;r}. Light corn syrup ovr

| Nhoney may be Used fo replace upfo 22 of
the sugar  Inthe syrup pack. Use Jg

' teaspoon Qr«15+a(\|'nc ascorbic acd 1o each

| quart or syrup. Pour sUgar syrup over

| +he peaches.
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@ s :
Prepare lavge bowl (2 uarf) P es,and peel
of Eild w;fer wrth hand for best- Iookmpbu’
tables poon salt and ona proo\ud' moV‘e
tablespoon Umepar This mkl i dl
Acid solution will” keep +he. lllVl buf have
Pleces ffurmvz brown @ ed edges atter
be:fWeen peelin L vums- /
pack Dran peaches
when “p ackaﬁmﬂ m’ro
\_Cortainers. )
og 6 & =
Pour about 4. cup cold s ru Add syrupto cover
into each pint cfn%meﬁ : Lea\!e% )ﬁPl nch hefadﬂ
S \\cmaches |rec“fo} o allow +—Lhe expa V\s‘on
[h‘lb aluer | of»-Hne, UL uring ﬁeejny
\

/
© Puta small prece of rum;@ @(seal |label, and reeze..
waY paper on-top of {ruf

“o K eaches down
ln‘l’hee.epsﬁrup Syryp should

always cover fruitfo keep
op Plfces .[—\‘ofnmchan ging
Lo‘olor and -FlaVOY‘ o4 L

FOOTNOTE : If desired, peaches can be froren unsweetened.

Jus‘f‘ pack them m‘\'o Covd’ame.rs and cover withcold water
con axm Q—}One teaspoon ascorbic acid (Frur FrResH) 10
water. |_eave 5 jnch head space. Run kmfz
%ri\/) _Jrrgmove exceri}so ark’P\acC crumc(?‘led E-'{:c
ax pap er on leces 10 make sure e
V\c(er%c water. : OF P i o




YoU ANow AHOW 7O FRESZE \
PEACHES ... AW HERE'S

Yom/=T5-SERVE

SROZEN FRUTS
5

ALLOW PEACHES (ALL FROZEN FRUJT) 70 JEERAST
N THE FREFR/IGERATOR .

SERVES FEACHES WA LE A FEW CcRYsTALS ST/LL
REMMm/IN .

@ 70 cook- DEFRIST JUST UNTIL PIECES cA BE BROKEN
APART. USE LIKE FRESH FRUIT— ALLOWING FOR.
SWEETENING AND JUICE. [[F TDO LITTLE JUICE, ADD
WATER 72 PREVENT SCORCHING, &= DO MUCH
JUCE, USE ONLY FPART OF [7~ AND ADD TH/CREN/NG

(TAPIOCA, FOR NSTANEE),

FOR MORE INFORMATION ABOUT FREEZING CONSULT THE
USDA BULLETIN — HOME FREEZING OF FRUITS AND

VEGETABLES «..
o, =4

CONTACT YOUR LOCAL EXTENSION HOME =CoNOMIST.
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