
Click HERE to view our Recipe 

PREP TIME COOKTIME SERVES 

8 20 minutes 25 minutes 

INGREDIENTS 
4-5 Peaches 

1/2 cup Oregon Growers Orchard 
Peach Fruit Spread 

1 teaspoon cinnamon 

1f4 teaspoon nutmeg 

1f4 teaspoon ginger 

1 tablespoon cornstarch 

1f4 teaspoon salt 

1 tablespoon Lemon juice 

1 teaspoon Vanilla 

1 egg 

Puff pastry 

1 tablespoon Oregon Growers Orchard 
Peach Fruit Spread (optional) 

PREPARATION 
1. Preheat oven to 425 degrees f. 

2. Mix together Orchard Peach fruit 
spread, cinnamon, nutmeg, ginger, corn­
starch, and salt in a small bowl. 

3. In a large bowl, Toss peaches in lemon juice 
and vanilla extract. Coat in fruit spread mix­
ture and allow peaches to sit for 10 minutes. 

4. Place a large piece of parchment paper 
onto a work su rface a nd sprinkle with flou r. 
Place thawed puff pastry sheet onto parch­
ment paper and gently rollout to smooth the 
edges. 

5. Place peach slices onto puff pastry leaving 
about 1 inch space on the sides. 

6. Wrap puff pastry. Beat an egg in a small 
bowl and brush the edges of the puff pastry. 
Sprinkle with coarse sugar (optional). 

7. Bake in preheated oven for 25-30 minutes 
until sides of puff pastry are browned and 
peaches are softened. 

8. Place 1tbs fruit spread in a small bowl and 
microwave for 20-30 seconds. Brush the top 
of the peaches. 

Click HERE for more Info about Oregon Growers Honey 

https://oregongrowers.com/blogs/recipes/orchard-peach-galette
https://oregongrowers.com/collections/jams/products/orchard-peach-jam

