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Don't
forget...
be sure to
choose a
childcare
buddy!

NO LINES!!

If you pre-pay for
meetings you can use
our new Express
Check-In system!
Just sign your name,
pick up a newsletter
and have a seat.

Volunteers needed
to help set up food
in the morning wit|

hospitality.
Contact Lisa or
Naomi on Steerin:

Wanted: People to love on

our kids in childcare
Contact Sandi on Steering
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Peach Crumble
Easy and delicious, this dessert will melt in your mouth. Goes great with ice cream.

RECIPE INGREDIENTS:
1/2 cup flour
1/2 cup brown sugar
1/2 tsp. nutmeg
1 tsp. cinnamon
Pinch of salt
4 tbsp. butter

5 peaches, or 2 16-0z. cans of peach halves, drained and sliced
1. First, make the topping by combining flour, brown sugar, nutmeg, cinnamon and
salt in a bowl. Cut in the butter and mix with your fingers until crumbly. Set aside.

2. Peel and slice peaches. Arrange the slices in a buttered 1-quart baking dish. Cover
with the crumble topping and bake at 450 degrees for 20 minutes. Serve warm with
ice cream or whipped cream. Makes 4 servings.
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