Peaches

Variety Harvested Description

CImg & Semi C||ng June - July Semi cling means the peach flesh tends to "cling" to the pit when slicing.

PF stands for Paul Friday a Michigan grower. Most of our early varieties of peaches come from the Flamin' Fury
breeding program and have numbers instead of names (PF1, PF5, etc.).Because of the strong flavors this peaches

PF~1
would be excellent to make ice cream or sorbet with. The peach is also incredibility juicy. If you just bit into without
cutting it you would end up with juice all over your shirt.

PE~G It is highly colored, crimson red over an orange ground color. The firm, semifreestone flesh is acidic-sweet and
flavorful

An excellent Semi-Cling peach with red-blushed, yellow skin and firm, sweet, yellow flesh. Ideal for fresh eating,

Early Red Haven . .
canning and freezing.

This peach was definitely on the acidic side. It has a good flavor and is pretty juicy. Adding honey to peaches is a

Harrow Diamond - . s n
delicious option to sprinkling sugar on a peach.

Peaches are large and firm, with red skin and yellow flesh. These semi-cling peaches have a unique sweet but tangy

Red Star
taste.

Risingstar

The yellow flesh is firm, yet melting, with a pleasing sugar-acid ratio. RisingStar® is non-browning and semi-freestone.




Peaches with flesh that easily separates from the pit are considered "freestone." These peaches are also juicy
and sweet. We have more than twenty varieties of freestone peaches. All of our freestone yellow-fleshed

Freestone July - Sept peaches are wonderful for canning, freezing, jamming, dehydrating and eating fresh! Just make sure you
have a napkin or sink close by - they're juicy! Below are the most popular and likely to make it over the
Cascades to our Farm Stand in Woodinville.
PF~17

Canadian Harmony

It was developed at a breeding program in Harrow, Ontario and was introduced in 1968. The peach has a longer shelf
life than other peaches, which would make it a good peach for grocery stores, except that it is not one of the pretty
peaches. And since most supermarkets are into what's cheap and pretty, you will have to turn to the farmer's market
for this variety. What Canadian Harmony lacks in the way of appearance it certainly makes up for in flavor. It's a very
juicy peach. This would make a great peach for canning, because they are large, so there is less work to do and it's
easy to remove their pits.

Delp

Originated in Connecticut in 1912. J.H. Hale (Delp) peach is still considered one of the best yellow-fleshed freestone
peaches. Exceptionally large, round and uniform with smooth, almost fuzzless skin

Diamond Princess

Most popular in America, large yellow fruit and small pit, very sweet and excellent for fresh eating, and a favorite for
canning.

Earlistar

Has small size, but nicely balanced sweet and tart flavor. It tends to be a bit clingy on the pit, but comes off the seed
when fully ripe. This peach has nice deep red color with yellow flesh. This peach was developed by the Fruit Acres
breeding program in Michigan and was released in the late 1990’s.

Lucky 13 aka PF~13

Red colored blush over a yellow background. The flesh is firm, sweet, and juicy. These peaches are known to
occasionally have a split pit which has no effect on the flavor of this peach.

O'Henry

O'Henry peaches are large with an orange skin and bright red blush that covers nearly the entire circumference of the
fruit. The skin is thin and slightly fuzzy. The flesh of the O'Henry peach is almost a turmeric yellow with a smooth, firm
texture. The freestone peach variety has a bright red pit cavity reflecting the intense color of its skin. O’Henry peaches
are juicy and sweet with notes of vanilla and a hint of acid, giving it a greater complexity than the common peach.




Ovation

Starfire A choice sweet dessert peach for baking, canning and freezing
This peach is incredibly sweet and, in addition to being amazing fresh, makes great smoothies and ice
White June - August  cream.lt is sub-acid (no acid) so the sweet flavor of the peach is very pronounced. This peach is extremely
aromatic, freestone, and is great for desserts.
Arctic Gem
The Arctic Gem season is short, just a couple of weeks, so you need to indulge now or wait until next year. Late
season,white flesh peach. Texture is firm and the flavor is juicy and sweet.
Donut peaches are squat peaches whose pit is not covered by flesh. Donut peaches tend to have an intense
Donut June - August e )
sweet flavor and their skin peels off easily.
Saturn

Unique white-fleshed fruit with a sunken center (shaped like a doughnut). Sweet, with a mild flavor described by some
as almond-like

Sauzee Pride

For white peach lovers! Sauzee Swirl is a new saucer ("donut") style peach. Beautiful white flesh with red marbling and
a pronounced flavor that keeps you wanting more.

Sweet Cap is a white fleshed variety with excellent flavour - delicious when eaten while still crunchy, or equally tasty

Sweet C
weet Lap when left to soften slightly. The fruit has a very small stone, which is very easy to eat around
Tango peaches are entirely golden-yellow, without any of the red blush typical of most peaches. Tango peaches are
- aromatic and have a slightly fuzzy skin. Like all flat peach cultivars, Tango is a clingstone variety; its flesh hugs the pit
angos

at the center of the fruit. The flesh is firm, and described as ‘non-melting’. The taste is sweet with a bit more acid than
the red-skinned varieties.




