Sweet Fruit Desserts

Grilled Peaches
INGREDIENTS
· 1 (16 ounce) package frozen peach slices 

· 1/2 cup honey 

· 2 tablespoons cinnamon 

DIRECTIONS

1. Preheat a grill for medium heat. 

2. Place peaches onto a large piece of aluminum foil. Use two if necessary to hold in all of the peaches without spillage. Drizzle the honey over the peaches, and sprinkle with cinnamon. Close up the foil, sealing tightly. 

3. Place the foil packet onto the preheated grill, and cook for 10 minutes, turning once halfway through. Carefully open the packet, and serve

Apricot Sponge Cake

INGREDIENTS

· 1 1/4 cups cake flour 

· 1 1/4 cups white sugar, divided 

· 1/2 teaspoon salt 

· 1/2 teaspoon baking powder 

· 5 eggs 

· 1/4 cup apricot nectar 

· 1 teaspoon vanilla extract 

· 1/2 teaspoon almond extract 
DIRECTIONS

1. Preheat oven to 350 degrees F (175 degrees C). 

2. Sift together the flour, 3/4 cup sugar, salt, and baking powder. Separate the egg yolks from the whites. Add the egg yolks to the flour mixture along with the apricot juice and vanilla and almond extracts. Beat on low speed of an electric mixer for about 1 minute. 

3. Wash beaters well before beating egg whites. In a glass or metal bowl (don't use plastic) beat the egg whites until fluffy. Gradually beat in 1/2 cup of the sugar and continue beating until stiff peaks form. 

4. Gently fold the egg yolk-flour mixture into the egg whites about 1/4 at time. Don't stir or cake will not be spongy. Gently turn batter into an ungreased tube pan. 

5. Bake for about 40 to 50 minutes. Immediately turn pan upside down and let cool. Once cake is cool remove it from the pan. 

Summer Pear Bundt Cake

INGREDIENTS

· 4 cups peeled, cored and chopped pears 

· 2 cups white sugar 

· 3 cups sifted all-purpose flour 

· 1 teaspoon salt 

· 1 1/2 teaspoons baking soda 

· 1 teaspoon ground nutmeg 

· 1 teaspoon ground cinnamon 

· 1/2 teaspoon ground cloves 

· 4 egg whites 

· 2/3 cup canola oil 

· 1 cup chopped pecans 

DIRECTIONS

1. Combine the pears and the sugar and let stand for one hour. 

2. Preheat oven to 325 degrees F (165 degrees C). Spray a 10 inch bundt pan with non-stick cooking spray. 

3. Slightly beat the egg whites and combine them with the oil, chopped pecans and pear mixture. 

4. Stir the flour, salt, baking soda, nutmeg, cinnamon and cloves. Stir in the pear mixture. Pour batter into the prepared bundt pan. 

5. Bake at 325 degrees F (165 degrees C) for 1 hour and 10 minutes. Remove from oven ant let cool on a wire rack for 10 minutes before removing form pan. 

Sweet Summer Strawberry Pie

INGREDIENTS 

· 1 recipe pastry for a 9 inch double crust pie 

· 1/4 cup white sugar 

· 1/2 cup brown sugar 

· 1/2 cup all-purpose flour 

· 1 tablespoon cornstarch 

· 1 teaspoon ground cinnamon 

· 1/2 teaspoon ground nutmeg 

· 1 tablespoon vanilla extract 

· 1/2 teaspoon almond extract 

· 4 cups fresh strawberries, halved 

· 2 tablespoons butter 

DIRECTIONS

1. Preheat oven to 425 degrees F (220 degrees C.) Lay one crust into a 9 inch pie pan, making sure the edges extend slightly beyond the pan. 

2. In a large bowl, mix together white and brown sugars, flour, cornstarch, cinnamon, nutmeg, vanilla and almond extract. Add the strawberries to the mixture and gently stir to coat thoroughly. Pour into the crust, mounding it slightly in the middle. 

3. Cut the second crust into 1/2 inch strips and weave into a lattice over the filling. Roll up the extra dough on the bottom crust to seal down the lattice strips, then press with fingers to form a fluted edge. Dot with butter in the open squares. For a golden crust, brush lattice lightly with milk, then sprinkle with sugar. 

4. Bake in the preheated oven for 35 to 40 minutes, or until golden brown

