
2015 Peach Festival Cooking Contest 

 

Youth Division 

1
st

 Place Winner 

Olivia Thomas 

Age 9 

Easy Peach Dumplings 

“Peach in a Blanket” 

 

2 whole large peaches 

2 sticks butter 

1 teaspoon vanilla 

2-8oz. cans crescent rolls 

1 ½ cup sugar 

Cinnamon to taste 

1-12oz. can Mt. Dew 

 

1. Peel and pit peaches. Cut both peaches into 8 slices. Roll each peach slice in a crescent roll. Place in a 9x13 buttered 

pan. 

2. Melt butter then add sugar and stir. Add vanilla, stir and pour entire mixture over peaches. Pour Mountain Dew 

around edges of pan. Sprinkle with cinnamon. 

3. Bake at 350 for 40 minutes. 

 

 

Adult Division 

1
st

 place Winner 

Pamela Maynor 

Pammy’s Peachy Cobbler 

 

4 peaches peeled, sliced & sprinkled with sugar    1/8 teaspoon salt 

½ cup butter-softened       1 teaspoon baking powder 

¾ cup sugar        1/3 cup sugar 

1 teaspoon vanilla extract      1 ½ teaspoon cinnamon 

½ cup milk        1 tablespoon cornstarch 

1 cup all-purpose flour, sifted      ¼ cup boiling water 

 

Preheat oven to 350. 

Rub 8x8 baking dish with butter 

In a large bowl cream butter with ¾ sugar and add vanilla. 

Add milk, flour, salt and baking powder to sugar/butter mixture. Mix until creamy. Spread batter over the peaches. 

In a separate bowl mix 1/3 cup sugar and 1 ½ teaspoon cinnamon with the cornstarch. Sprinkle the mixture over the batter. 

Pour boiling water over the sugar mixture. Cover the sugar with the water. 

Bake at 350 for 40 minutes. 

 

 

2
nd

 Place Winner 

Jill Eddins 

Peach Surprise Cake 

 

1 can (15.25 oz.) sliced peaches in light syrup    1 package vanilla instant pudding (4-serving) 

1 cup sugar        4 eggs 

½ cup peach schnapps (or orange juice)     1 cup chopped pecans 

¼ cup orange juice       2/3 cup vegetable oil 

1 package yellow cake mix      1 ½ cups sifted powdered sugar  



In a glass bowl, combine undrained peaches, sugar, peach schnapps and orange juice. Cover and let stand at room 

temperature for 24 hours. 

 

Preheat oven to 350. Grease and flour a 10-cup fluted tube pan. Set aside. Drain peach slices, reserving liquid. Chop peach 

slices. 

 

In a large bowl, combine cake mix, pudding mix, eggs, pecans, oil, chopped peaches and 1/3 cup reserved liquid, mix together 

until combined. Pour into prepared pan. Bake for 40-45 Minutes or until a tooth pick inserted in center comes out clean. Cool 

in pan for 10 minutes. Remove from pan. 

 

In a small bowl, combine powdered sugar and ¼ cup reserved liquid. Drizzle over warm cake. Cool completely. 

 

Serves 12-16 

 

 

3
rd

 Place Winner 

Wesley Maynor 

Southern Peach Cobbler 

 

4 peaches peeled and sliced      ¾ cup all-purpose flour 

2 cups sugar        ¾ cup milk 

½ cup butter        pinch of salt 

2 teaspoons baking powder 

 

Preheat oven to 350 

Mix peaches with 1 cup sugar 

Melt butter in baking dish 

Mix 1 cup sugar, baking powder, flour, milk and salt. Pour over melted butter. Top with fresh peaches. 

Bake for 1 hour. 


