
Cooking demonstration with Philipp Gabathuler

Peaches

More recipes on the back! ]

Peach Pancakes with Butter Sauce Recipe

1. In a large bowl, combine the flour, sugar, baking powder, 
cinnamon and salt. Combine the milk, eggs and oil; add to dry 
ingredients just until moistened. Fold in peaches.
2. Pour batter by 1/4 cupfuls onto a greased hot griddle; turn 
when bubbles form on top. Cook until the second side is 
golden brown.
3. Meanwhile, in a small saucepan, combine the corn syrup, 
sugar, butter and egg. Cook and stir over medium heat until 
mixture is thickened and coats the back of a spoon. Stir in 
vanilla. Serve with pancakes. 

     16 pancakes
     2 cups sauce

Ingredients:
2 cups all-purpose flour
2 tablespoons sugar
4 teaspoons baking powder
1 teaspoon ground cinnamon
1/2 teaspoon salt
2 cups 2% milk
2 eggs, lightly beaten
1/4 cup canola oil
2 cups peach slices, finely chopped
Sauce:
1 cup corn syrup
1/2 cup sugar
1/3 cup butter, cubed
1 egg
2 to 3 teaspoons vanilla extract



Roasted Beet, Peach and Goat Cheese Salad
1. Preheat oven to 375 degrees F (190 degrees C). Wrap 
each beet in two layers of aluminum foil, and place onto a 
baking sheet. Bake in the preheated oven until the beets are 
tender, about 1 hour and 20 minutes. Allow the beets to cool 
slightly, then remove the skins. Let the beets cool to room 
temperature, or refrigerate until cold. Once cooled, thinly 
slice the beets.
2. Place the mache and arugula into a large mixing bowl. Add 
the sliced beets and peaches; sprinkle with the shallots, pis-
tachios, and goat cheese. In a separate bowl, whisk together 
the walnut oil, balsamic vinegar, salt, and pepper until emul-
sified, and pour over the salad mixture. Toss well, and serve.

Enjoy and come back next week for more recipes and new ways 
to prepare our spotlighted item: chocolate!

And be sure to use our new #LynchburgIsForLocavores on 
Instagram to show us your locavore creations and adventures!

www.LynchburgIsForLocavores.com
www.LynchburgCommunityMarket.com

2 beets, scrubbed
1 bunch mache (lamb’s lettuce), rinsed and dried
1 bunch arugula, rinsed and dried
2 fresh peaches - peeled, pitted, and sliced
2 shallots, chopped
1/4 cup pistachio nuts, chopped
4 oz chevre goat cheese, crumbled
1/4 cup walnut oil
2 tablespoons balsamic vinegar
salt and pepper to taste

Peach-and-Tomato Gazpacho with Cucumber Yogurt
1. Quarter 4 peaches and 2 tomatoes. Process quartered 
peaches and tomatoes and next 2 ingredients in a food 
processor until smooth.
2. Chop remaining peach and tomato. Stir into pureed 
mixture. Season with kosher salt and freshly ground white 
pepper to taste. Cover and chill 1 hour.
3. Meanwhile, combine cucumber and next 3 ingredients 
in a medium bowl. Season with kosher salt and freshly 
ground white pepper to taste. Cover and chill 1 to 24 
hours. (Chilling can dull the seasoning, so you may need 
to add more salt and pepper before serving.)
4. Ladle gazpacho into bowls. Spoon cucumber mixture 
over gazpacho. Drizzle each serving with about 1 tsp. extra 
virgin olive oil. Serve immediately.

5 large peaches, peeled and divided 

3 large tomatoes, cored and divided 

1/2 medium-size sweet onion, coarsely chopped (about 
1/2 cup)

3 tablespoons apple cider vinegar

Kosher salt and freshly ground white pepper to taste

3/4 cup finely diced English cucumber

1/3 cup plain Greek yogurt

2 tablespoons chopped fresh chives

1 garlic clove, minced

Extra virgin olive oil

Garnishes: fresh chive pieces


