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Gary Crawford: [00:00:00] And now to introduce our second and a seemingly endless series of 
stories about peaches, here are the Simpsons.  

Bart Simpson: [00:00:07] Voiceover, Simpsons: Aw man, I can't believe we have to pick the 
peaches ourselves.  

Lisa Simpson: [00:00:10] Aw come on Bart, it's fun! 

Simpson Character: [00:00:13] Peach picking ain't so bad, long as you got a song: Oh, the year's 
first peach is a juicy peach and he sings a happy tune. And the year's second peach is a grouchy 
peach.  

Bart Simpson: [00:00:23] How many verses does this song have? 

Gary Crawford: [00:00:24] Too many. Kill it right here. We're at the Agriculture Department- kill 
it! - Agriculture Department's Farmers Market in Washington D.C. in the Veg-U-cation Tent here 
with chief veg-u-cator Kayla Johnson. Last time we talked about the history and the botanical 
nature of peaches. Noted that per person consumption of them has been declining since 1980 partly 
because of reduced production also because it seems people just don't know how to shop for good 
peaches, don't really know enough about what you can do with them. Kayla's here to remedy that. 
First, how do you know you're buying a good peach that's ripe and ready?  

Kayla Johnson: [00:00:56] When you feel the peach, it should give a little to gentle palm pressure. 
So, if you press it and it's like -sound effect- you do not want that peach, it's definitely overripe and 
beginning to decompose.  

Gary Crawford: [00:01:11] Of course most times I find more peaches that are about as hard as 
baseballs. Now you say you can set them out on the shelf they will ripen at home. Now once they're 
ripe?  

Kayla Johnson: [00:01:20] They can store in your fridge for up to a week. 

Gary Crawford: [00:01:23] Now that would give us some time to decide what to do with those 
peaches. One aside, Kayla, you had something on your notes I did not know.  

Kayla Johnson: [00:01:30] Peach oil is used in beauty products because it’s good for your skin. 
So, eat peaches, be beautiful.  

Gary Crawford: [00:01:35] Didn't work for me. But what about maybe some edible uses for 
peaches?  

Kayla Johnson: [00:01:42] You could always do a peach salsa. Same thing you would add to your 
tomato salsa. Go ahead and replace those tomatoes with peaches. Could always do a compote with 
some honey.  

Gary Crawford: [00:01:52] I remember him, he was a famous writer Truman "Compot-e". With 
that let's go to our other Veg-U-cator here, Hallie Heinzen. You're frantically slicing peaches like 
something to get out of the market here. What's that?  

Hallie Heinzen: [00:02:03] We wanted to do a full peach cobbler. But that takes quite a bit of time 



to make. But I'm just gonna make that peach filling and then I'm going to do a little brown sugar 
crumble on top.  
 
Gary Crawford: [00:02:13] So how can you make a speedy peach cobbler?  
 
Hallie Heinzen: [00:02:15] We're going to cut up the peaches, put them in a pot with some sugar 
and some lemon juice and just let them cook down a little bit. So, I like to keep them with just a 
little bit of texture, so I'm not going to take the skin off. I think the skin kinda helps hold it together 
a little bit more. And I already made the crumble. So that's just some brown sugar, granulated sugar, 
some flour, cinnamon and lots of butter.  
 
Gary Crawford: [00:02:36] But the peach skin you consume that?  
 
Hallie Heinzen: [00:02:39] Oh you can, yeah.  
 
Gary Crawford: [00:02:40] So you don't think you'll get a complaint, this tastes fuzzy.  
 
Hallie Heinzen: [00:02:43] Well somebody might, but too bad.  
 
Gary Crawford: [00:02:47] For some peach recipes that are too good and give you, what Kayla?  
 
Kayla Johnson: [00:02:51] A fuzzy feeling all over.  
 
Gary Crawford: [00:02:53] Go online to What's Cooking USDA. Gary Crawford for the U.S. 
Department of Agriculture Washington.  
 




