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GRAIIAIII CRAGKER I'REITIII BARII

Tonya Tyson Moore
Tami Tyson Cobb

Whole graham crackers
1 c. sugar
% c. milk
1 stick butter
1 egg
1 c. chopped Pecans

1 large can or 1 qt. iar of
peaches

about 1 c. sugar

1 c. coconut
1 c. graham cracker crumbs
2 c. powdered sugar
1 stick butter, softened
2 tsp. Watkins "Double

Strength" vanilla

1 stick of butter
1 pie crust

Lighily butter a 9 x 13-inch dish and line with whole crackers. Mix sugar,

miX, 
'Uutter, and egg in medium saucepan. Cook and stir until this

reaches a boil. Remove from heat and add nuts, coconut, and 1 cup

crumbs. Pour into dish and top with another layer of whole crackers.

cream powdered sugar, butter, and vanilla until fluffy. spread over

crackers. Chill until firm.

GRANNT HAiZEI'S PEAGH GOBBTER
Jennifer Dartlon

Hazel Bonner Dartlon

Put large can of peaches in baking dish. Add about 1 cup of sugar and

.ri rp"on" stick of butter over pelches. Then take one pie crust and

cut it'in strips and criss-cross this on top of your pelches. Place it in
oven on about 300* and let it cook til golden brown. Eat it hot with ice

cream or cool whiP.
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