
A Fruity Summer Finale
By Jill Sanford

Cobbled, blended, fresh … there’s no wrong way to eat a peach. August 
is national peach month, and this iconic fruit of summer’s end is as 

interesting as it is delicious. Tacoma’s Metropolitan Market (and 
Met Market’s other locations) takes peaches seriously. Every 
August they host a Peach-O-Rama extravaganza. They 
source all their peaches from two growers — Pence Orchards in 
the Yakima Valley and Frog Hollow Farm in Brentwood, Calif. Both 
growers leave the peaches on the trees longer than many peaches 

you’ll find at other grocery stores. This ensures they achieve a 
higher level of brix, or sugar, in the fruit. The result is a sweeter 

peach, according to the foodies at Met Market. So sink your teeth in 
and let the juice run down your chin. 

There are two 

main varieties 

of peaches: 

clingstone, 

where the 

flesh sticks 

to the stone, 

or seed, and 

freestone, 

in which the 

seed is easily 

separated from 

the flesh.

“The 
World’s 
Largest 
Peach 

Cobbler” 

is made every year 

in Georgia, which 

is known as The 

Peach State. That 

cobbler measures 

11 feet by  
5 feet.

You can 

ripen 
peaches 

by placing them 

in a brown 
paper 

bag for two 

to three days. 

Sliced, fresh 

peaches should 

be tossed in 

lemon or lime 

juice to prevent 

browning.

 Fruity Bruschetta  (Serves 16)

Ingredients 

  4 ripe plum tomatoes, about 1 pound, cut into ¼ inch dice 

  1 cup diced peaches, ¼ inch dice 

  ½ cup red onion, finely diced

  16 large fresh basil leaves, finely shredded

  4 teaspoons balsamic vinegar 

  ¼ cup +  cup extra-virgin olive oil

  4 teaspoons garlic, crushed

  Salt and pepper to taste

  1 large round country loaf of bread

Directions

Preheat the broiler. In a large bowl, gently toss tomatoes, peaches, red 

onion, basil and vinegar with ¼ cup of the olive oil and sprinkle with 

salt and pepper. Let mixture sit at room temperature while you make 

garlic toasts. In another bowl, mix the remaining  cup olive oil with 

the garlic. Cut the bread into eight long slices, about ½ inch thick and 

brush with the garlic oil. Toast the bread slices under the broiler until 

golden brown on both sides. Cut each slice in half and place the halves 

on a serving platter. Top each piece with a generous spoonful of the 

peach mixture. Sprinkle with sea salt and serve immediately. 
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The phrase, “you’re a real peach” originated from the tradition of giving a peach to a friend.

Did You Know?

In Chinese 

tradition, the 

peach has many 

mystical attributes, 

including 

luck, 
abundance, 
protection, 
longevity 
and unity. 

Peach blossoms 

are sometimes 

carried by 

Chinese brides.

They also are 

classified as 

drupes, 

or fruit with a  

hard stone. 

The peach’s scientific 

name is prunus 
persica, and it 

is a direct reference 

to the fruit’s travels 

from China to 
Persia along the 

Silk Road.

Peaches actually 

are members of 

the rose 
family. 
They originated  

in China. 

 calories, and has  
3 grams of fiber! 
It’s a good source of 

vitamins A and C.

A single large 
peach has
fewer than 70

56


