peach simple syrup & Peach Syrup
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This is like nectar!  Fresh sweet peaches, sugar and water combine to make the freshest, prettiest, and peach-iest simple syrup to use in Peach Bellinis or Peach Sweet Tea!  The color of your syrup will vary based on the type of peaches you use.  
INGREDIENTS:

1 cup sugar
1 cup water

3 fresh & ripe peaches (sliced and chopped – do not peel!)
HOW I MAKE THIS:
1. Combine sugar, water and peaches in a medium heavy sauce pan.

2. Bring mixture to a boil, smashing the peaches lightly (I use a potato masher).  Reduce heat and simmer for 5 minutes.  

3. Remove from heat, cover, and allow to steep for 30 minutes.

4. For a clear peach syrup, strain the peaches.  For a thicker peach syrup, puree the peaches and syrup in a blender or food processor.  

5. Store in an air-tight container or jar in the refrigerator; keeps for up to 2 weeks.

NOTE:  If you choose to strain your peaches and have a clear syrup, save the peaches!  Perfect on top of oatmeal, pancakes, yogurt and ice cream!
YIELD:  1-1/2 cups syrup
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