Bowrbown Peach. Ple
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D&&P disiv double crust

3 Us frozen peaches (defrost)
1/2 stick butter

1/2 cup browwn sugar

11/2 clrnamon,

1/4 tsp nutmes

1 1/4» cup crearm

1/2 cup Bourbon

milk

Sugar

Dérec“(:owj'

Start by preheating qour oven to 3506°F and combining qour dry ingredi-
ends 405&“«.&-’ in & bowl Melt your buter in a skillet over medivm heat.
Add gour peaches and add qour dry ingredients mixing evergthing to-
5&4Mr well. Add your cream mixing 405&“«.&-’ well and then add your
bourbon. BoLQfor 20 W\.Lvu.,c('&s and 5!’62-,7 youwur oru.s{'s. EVVLP'('(/’ qour P&a_ok
mixture into gowr Aeep dish ple crust and moisten the overhang. Grab
gour top crust carefully placing it over your fillling and pinch the crust
405&“«.&-’. vent to qour Liking, brush it milk, sprinkle with Sugar and
place in the oven. Bake for 45 minutes and allow to cool before serving.



