Call Us:
(302) 732-3358

Visit Our Website:

Bennettorchards.com

Homepage updated daily
in-season with current picking
conditions & farmers market
locations, times and offerings.

Pick Your Own:
31442 Peachtree Ln.
Frankford, DE 19945

Follow Us on Social Media : Always call or check our website for current
@bennettorchards Daleiio e Fieest Potches £ Blucharies picking conditions prior to your visit.

2023 Bennett Blueberry &
- Bennett Peach Farmstead Recipes

How to Freeze Bennett Blueberries
Unwashed berries may be frozen directly in
freezer bags. You may also lay berries out on a
rimmed baking sheet and individually freeze for
3 hours before transferring to a freezer bag and
placing back in freezer. Once frozen, rinse im-
mediately before use. Never freeze wet berries.

How to Freeze Bennett Peaches
Tree-ripened Bennett Peaches & Nectarines are per-
fect to freeze in-season & enjoy peak-of-the-season
flavor all winter. A product called Fruit Fresh (ascorbic
acid) must be obtained to help preserve the fruit.
Simply follow your preferred method below:
To freeze slices individually:

Place wax paper on a cookie sheet. Peel, pit and slice
softened Bennett Peaches or Bennett Nectarines
(unpeeled) over wax paper so that they are not touch-
ing. Sprinkle generously with Fruit Fresh. (Approx. 2
teaspoon per cup of fruit.) Freeze 6-8 hours. Once ful-
ly frozen, place slices in freezer bag and put in freezer.

To freeze a quart surrounded with simple syrup:
Make simple syrup and Fruit Fresh mixture. (For every
4 cups of fruit, mix 2 teaspoons Fruit Fresh with 3 ta-
- & blespoons water and 3 tablespoons sugar.) Peel, pit - & &
and then, depending on preference, halve, quarter or
slice Bennett Peaches (or Bennett Nectarines). Put in
a quart-sized freezer bag surrounded by the simple
syrup & Fruit Fresh mixture. Place in freezer.

Storing Bennett Blueberries
Spread your Bennett Blueberries out evenly in
a shallow bowl or pan. You should refrigerate
your Bennett Blueberries to enhance both
flavor and shelf life. You may either wash and
allow to dry before refrigerating, or wash im-
mediately before enjoying. We do not
recommend that you refrigerate or-freeze--
Bennett Blueberries when wet.

How to Blanch & Peel a Peach
This is the easiest way to peel for baking,
canning or freezing. Bring a large pot of water
to a boil. Fill a large bowl! with ice and set
nearby. Make a small X in the skin on the bot-
tom of each soft peach, trying not to cut into
the flesh. Drop peaches into boiling water for
30 seconds. Quickly remove the peaches with
tongs and place immediately into a bowl of ice
water. Let cool. Once cooled, remove from ice
water and, starting at the corners of the X, gen-
tly peel off the skin. Voila!

Softening/ Storing Bennett Peaches
Bennett Peaches are tree-ripened, meaning they may
be firm at first touch but will soon soften.

To Quickly Soften: Place in a paper bag and seal.
Leave in a warm area. (Outside of A/C is fastest.)
To Delay Softening: Spread apart in a cool area.

Check daily for desired level of softness.
NEVER Refrigerate Bennett Peaches.




For the Cake:

Grandma Bennett’s Peach Coffee Cake

4 Bennett Peaches, peeled, pitted and diced For Crumb Topping:

2 teaspoons vanilla
1 ¥ cups milk

Bennett Blueberry-Peach Oatmeal

2 Bennett Peaches, peeled, pitted & chopped

1 cup Bennett Blueberries, divided

Y2 cup old fashioned rolled oats

1 cup water

2 teaspoon vanilla extract

Y4 teaspoon cinnamon

Y2 tablespoon ground flaxseed (or chia seeds)

Add oatmeal, water, half of chopped peaches, %2 cup blueberries,
vanilla and cinnamon into a small saucepan. Cook over medium
heat for 5-10 mins or until oatmeal has thickened. Spoon into
serving bowl. Top with remaining peaches, blueberries and
ground flaxseed (or chia seeds). Makes 1 bowl.

Bennett Blueberry Cookies
1 cup Bennett Blueberries

2 2 cups all-purpose flour

2 teaspoons baking powder

1 pinch salt

Y2 teaspoon lemon juice

Preheat oven to 375°. Grease cookie sheet. Sift together flour,
baking powder and salt. In a large bowl, cream butter with sugar.
Beat in eggs and lemon juice. Mix in milk and flour mixture. Mix in
blueberries. Drop batter by tablespoons onto prepared sheets, 1
2" apart. Bake 12 to 15 mins. Makes 2 dozen cookies.

Y2 cup butter

1 cup white sugar
2 eggs, beaten

Yo cup milk

For more recipes, information and availability please visit
bennettorchards.com

3 cups all-purpose flour Y2 cup sugar

1 %2 tablespoons baking powder Y4 cup all-purpose flour

1 teaspoon cinnamon Ya teaspoon ground cinnamon
2 teaspoon salt 3 tablespoons butter melted
2 cup unsalted butter, softened at room temp. For Icing:

1 %2 cups sugar 1 cup powdered sugar

2 eggs 2 tablespoons milk

To Make Coffee Cake: Preheat oven to 350°. Grease and flour a 13-cup coffee cake pan (or two 9” cake
pans). In a separate bowl, stir flour, baking powder, cinnamon and salt together. In a different bowl, beat
sugar with softened butter until light and fluffy. Add eggs one at a time beating well after each addition.
Mix in vanilla. Alternate adding dry ingredients and milk to butter/sugar mixture, beating well after each
addition. Mix in peaches. Spoon batter into prepared pan(s). Bake for 25 mins.

To Make Crumb Topping: While baking, combine sugar, flour, and cinnamon in small mixing bowl. Add
butter and mix until it resembles wet sand. Remove cake from oven after 25 mins, sprinkle crumb topping
on top and bake 20-30 mins more, or until toothpick inserted in cake comes out clean.

To Make Icing: Whisk together powdered sugar and milk to create a thin glaze. Cool for 10 mins before
removing from pan. Drizzle icing on cake. Let cool completely before serving. Serves about 12.

Bennett Blueberry &

Peach Chutney

8 Bennett Peaches, chopped

2 cups Bennett Blueberries

1 cup finely chopped red onion
2 tablespoons minced ginger

1 jalapefio, seeded and minced
1 clove garlic, minced

1 2 cups packed brown sugar
1 teaspoon pickling salt

1 cup apple cider vinegar
Prepare jars, lids and bands. In large
pot, combine peaches, blueberries,

| onion, ginger, jalapefo, garlic, brown
sugar, salt and vinegar. Bring to a
boil over medium heat, stirring often.
Reduce heat and gently simmer,
stirring occasionally, for about 35
mins or until mixture is thickened to
a thin, jammy consistency. Ladle
into prepared jars leaving a 12"
headspace. Check for air bubbles
and adjust headspace if needed.
Process jars for 10 mins in a boiling
water bath. Makes 10 four oz. jars.

May use fresh or frozen
Bennett Peaches & Bennett Blueberries
in all of the above recipes.



