Peach Kuchen
This recipe was given to me by Robbie Warren, several years ago, when we worked together.  This was Robbie’s favourite slice to whip up for visitors.  It was enjoyed over many morning teas at our office.  Thank you Robbie!
It has now become one of the regular slices I cook to welcome guests to the Farmstay.

Base

1 Vanilla or Butter Cake Mix

125g butter

½ cup coconut

Rub butter into cake mix and coconut.  Cook in slice tray in moderate oven (180 degrees) for 10 minutes.

Topping

Place peach slices (1 tin drained) on top of cooked slice.

Mix together

1 cup sour cream (I use 300ml carton)

1 egg

2 tablespoons brown sugar

Spread topping over slice and sprinkle cinnamon over the top.  Cook in moderate oven 30 minutes.

· Pie peaches can also be substituted for peach slices.  Also apricots or pie apples can be used to vary the recipe.

