Hlom-INlom 5 Feack Cake

350 degrees | 30-40 minutes

1 % cups flour

1 tsp. salt

1 tsp. baking powder

1 egg

1 cup sugar

2/3 cup milk

6-8 peaches, peeled & sliced
Pats of Butter or Margarine
Cinnamon Sugar

In small bowl, stir together flour, salt and powder. Set aside.

In large bowl beat egg well. Gradually add sugar. Add milk
alternately with dry ingredients to egg mixture. Blend well.

Spread in greased 13 by 9” baking pan. Place sliced peaches in
rows on top of dough. Put random pats of butter (about 6) on top of
peaches. |

Bake 30-35 minutes or until toothpick inserted in center comes out
clean and edges are golden. |

Remove from oven and sprinkle with cinnamon sugar

Cool completely or serve warm.



