
Kitchen 
Procedures 
Camp Green Lake 

Kissin’ Kate’s Spiced 
Peaches 

What to do when you are not 
preparing the peaches: 

1. Clean 
2. Work on your packet. 
3. Clean 

INGREDIENTS 
T E N T  B 

STMS is a G rated school! 

T EN T  B 

brown sugar 

white vinegar 

peaches 

Shared: 

stick cinnamon 

pinch of nutmeg 

whole cloves



Recipe 

Procedure 
Peaches: 

1. Open cans of peaches. 
Only open 3/4 of the 
can. 

2. Drain cans in pro­ 
vided container. Drain 
by holding the lid in 
place and turning up­ 
side down. 

Hot Plate 
1. Combine all remain­ 

ing ingredients in pot. 
2. Cook sugar, 
vinegar, and spices over 
low heat for 20 minutes. 
3. Add peaches and cook 
until boiling hot. 

Tools and Supplies 

Measuring Spoons 
Liquid Measuring Cup 
Pot 
Hot Plate 
Can Opener 

T EN T  B 

Kate Barlow is famous for her 
spiced peaches. She even gives 
them to Sam in exchange for 
the work he does at the school 
house. 

5 cups brown sugar 
6 inches of stick cinnamon 
pinch of nutmeg 
2 cups white vinegar 
2 tablespoons whole cloves 
4 quarts peeled whole peaches 

Cook sugar, vinegar, and spices 
over low heat for 20 minutes. 
Add peaches and cook until 
boiling hot. Serve over ice 
cream. 

Spiced Peaches


