
 
Palisade Peach Festival Recipe Contest  

 
2007 Grand Prize – “Frozen Peach Margarita Pie” 

Julie Coleman – Grand Junction 
Crust: 
2&1/2 cups thin salted pretzels 
1/3 cup sugar 
1/2 cup butter, melted 
Pulse pretzels in food processor until coarse crumbs are formed. Add sugar, pulse 4 
times to mix. Add melted butter and pulse 4 times to mix. Press into a 10 inch pie 
pan, across the bottom and partially up the sides. Place into freezer. 
Filling: 
1&1/2 cups peeled, finely chopped fresh Palisade peaches 
1 14 oz. can sweetened condensed milk 
2 tsp. Grated lime zest 
2 Tbs. Fresh lime juice 
2 Tbs. Tequila 
1&1/2 Tbs. Peach schnapps 
1&1/2 cups heavy whipping cream 
Stir peaches, condensed milk, lime zest, lime juice, tequila, and schnapps together in 
small bowl. Pour cream into a large mixing bowl and beat with mixer until peaks 
form in the cream. Fold in the peach mixture and blend. Pour into the frozen crust 
and freeze uncovered in the freezer for 6 hours. Wrap airtight and keep frozen until 
ready to serve. 
 
For ease of serving, place pie in refrigerator for 15 minutes to make slicing easier. 
Garnish as desired with peaches, pretzels, and lime slices. 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



Palisade Peach Festival Recipe Contest  
1st Place – 2010 – Miscellaneous Refrigerated Category 

“Peaches N Cream Tiramisu” 
Vanessa Doumit - Palisade  

A Palisade twist on an Italian Classic! 
 

2 packages (small-24 count) lady fingers 
1/2 C peach nectar 
5 ripe Palisade peaches from Clark’s (medium in size), peeled, sliced, 
and diced 
8 oz. container of Mascarpone cheese 
1- 6 oz. container of Peach yogurt 
5 T sugar, divided 
1/2 C heavy whipping cream 
 
Directions: 
Place a small, metal bowl and metal beaters in the freezer while you 
prepare the rest of your ingredients. Line the bottom of an 8x8 inch pan 
with about ½ of the lady fingers. Using a pastry brush, brush about ½ of 
the peach nectar, lightly soaking the lady fingers. Remove the bowl and 
beaters from the freezer and add the whipping cream and 2 tablespoons 
of sugar. Beat on medium to high speed until stiff speaks form. Set 
aside. In another bowl, cream the Mascarpone cheese with 3 
tablespoons until light and fluffy. Add the peach yogurt and mix until 
well combined. Add about 1/3 of the diced peaches to the Mascarpone 
mixture, and then gently fold in the whipped cream. Spread 1/2 of this 
mixture onto the lady fingers. Spread the remaining diced peaches over 
the creamed mixture. Top with the remaining lady fingers, lightly brush 
with the peach nectar, then spread the remaining 1/2 of the Mascarpone 
mixture on top. Cover tightly with plastic wrap and refrigerate over 
night. Cut in squares and enjoy! 
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