Since we are at the height of Peach Season, I think this recipe is a great way to use up fresh peaches that are ripening too fast. The berries add a hint of tart to the sweet peaches. Easy to make and looks great.

Peach-a-Berry Pie

4 cups fresh peaches-peeled-pitted and sliced

1 cup fresh raspberries 

3/4 cup white sugar

3 tablespoons all-purpose flour

1 teaspoon ground cinnamon

2 (9-inch) pie crust

2 tablespoons butter, softened and cut into pieces

1 tablespoon coarse granulated sugar

Preheat oven to 400 degrees

Place peaches and berries in a colander for about 15 minutes to drain any excess fluid, then transfer to a large bowl. Gently toss with sugar, flour, and cinnamon.

Transfer to a pie crust. Dot with butter, and top with remaining crust. Cut vents in top crust. and sprinkle with sugar. 

Bake 45 minutes in the preheated oven, until crust is golden brown.

This is a very simple yet exciting dish I think everyone will like. Its something different than your average Chicken recipe. 

Pesto Cheesy Chicken Rolls

Serves 4

Preheat oven to 350 degrees. 

4 skinless-boneless chicken breast halved-pounded to 1/4 inch thickness

1 cup prepared basil pesto (make your own or store bought)

4 thick slices Mozzarella cheese

Spread 2-3 tablespoons of the pesto sauce onto each flattened chicken breast.

Place one slice of the cheese over the pesto. Roll up tightly, and secure with toothpicks.

Place in a lightly greased baking dish.

Bake uncovered for 45 to 50 minutes in the preheated oven, until chicken is nicely browned and juices run clear. 

