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[NaRepIENTS :

() Lg oan of clived peaches

() pAckAgE oF b rer Yellow oake wik
() etipk-of burter

ground vinnawioh (for Avsing - optional)

e VO OVen Peach Gobhler

Notes/PrrecTioNs: ‘

| Yrepare féc‘)v\’ fire vcim%oh/\roo/\\ Ei@oﬁc. Pup e ingide of +he Putoh oven with

’ coolHng oll. Ao © piewts of vharcoal under 4-he-oven And 20 piects on top.
when The oven is hot stact M\n\'un% ingredients.

. Your peaches And Juive into +he oven. eﬁr MA The Ay oARe Wik oh Top of peachies

0 ot worry About wiiking thewr). O 4he bud-rer into small ohunic Atw\ place

on Yop of Y1e vALe wik. Plict everyrhing with cinnawon ver \igh)r\\(‘ i You wich.
Yiace he lid &/\Ule o Yhe oven And ke for 40 win. Ohepk W\Lz Wit A plAn
STeAw or khite - if pomes out clean e done, it not Add A litHe wore charcon)
M4 YAE Another |0 wiin,

#0 pans of poavhos winkos A Juwier vobbler.

#A doukle bAtoh oan ke baked in A A Putoh oven

iﬁrAmPLAY
e SMOKIES.




