
Story by  
Heather Barnes and Karen Baltimore 
Illustrations by Karen Baltimore

From Farm  to School  – 
Crops of North Carolina
From Farm  to School  – 
Crops of North Carolina
From Farm  to School  – 
Crops of North Carolina

Trip

Peach
to the

Orchard

A



Hi! I’m Farmer Bee.
Welcome to the farm!
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Thank you!
This book is dedicated to the farmers of North Carolina who grow peaches and the  
school nutrition professionals who prepare and serve them to our students.

This project coordinated by:  
Heather Barnes, Marketing Specialist  
North Carolina Department of Agriculture and Consumer Services 
and 
Karen Baltimore, Graphic Designer and Illustrator

		

Design and illustration by Karen Baltimore
For more of her work, please visit www.skypeak.com.

Special thanks to.. .  
Cindy Marion, Yadkin County School Nutrition Director
Dexter Hill, Marketing Specialist, North Carolina Department  
     of Agriculture and Consumer Services
Jeremy Martin, Superintendent, Sandhills Research Station
Dr. Michael Parker, Extension Horticulture Specialist and Associate  
     Professor, North Carolina Cooperative Extension, North Carolina  
     State University
Paige Burns, County Extension Director, Richmond County Center,  
     North Carolina Cooperative Extension
Tracey Bates, School Nutrition Specialist, North Carolina Department  
     of Public Instruction
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Have you ever wondered where the peaches served at your school 
come from?
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They come from farms like this one. North Carolina is one of the top 
ten peach growing states in the United States.
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Peach season starts in June and lasts through September.
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North Carolina farmers grow peaches on almost 3,000 acres of trees from 
the coast to the mountains. 

One acre is  
the size of a  
football field.
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Every tree has roots, a trunk, branches and leaves. Stems hold the flowers 
on a branch. Flowers bloom in the spring, forming peaches in the  
summer. Each peach has flesh, shoulders, cheeks, a pit and a stem end.
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Candor (clingstone) 
North Carolina variety with early  

maturing medium size fruit

Rich May (clingstone) 
Early maturing fruit with  

deep red flesh

Dixie Red (freestone) 
Fruit with firm, golden yellow flesh 

ready to harvest in June

Winblo (freestone) 
Developed by NC State University, 
traditional, yellow-fleshed peach

North Carolina farmers grow clingstone and freestone peaches. 
Clingstone have a pit that clings to the fruit’s flesh. This makes  
the pit harder to remove. The first peaches harvested each summer 
are clingstone. 
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Freestone peaches have a pit that easily separates from the fruit.  
These varieties are not ready to pick until July.
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Most peach trees will only produce fruit for two to three weeks.  
Growers plant many varieties of peaches so they can harvest all  
season long. Some farmers have over 40 varieties of trees!



11

Trees are planted on farms called orchards. Most trees produce fruit for 
at least 18 years before orchards are replanted. 

The first fruit will  
appear on the peach tree 

 after three years.
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Young trees are planted in January when they are dormant, meaning 
they are not actively growing. Farmers use a shovel or auger to dig 
holes, then plant each tree by hand in the newly dug hole.

Newly planted trees  
are bareroot, which  

means there is no soil 
around the roots.
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Most farmers want peach trees to have a vase shape. This allows sunlight 
to reach the inside of the tree, helping dry the leaves and fruit faster. Every 
tree is pruned so it will grow in that shape.
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Farmers prune trees in the winter, also removing old or damaged wood. 
Pruning keeps the tree from growing too tall and allows workers to reach 
the peaches during harvest. 
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Did you know peach trees need to “chill” out? Fruit trees need a certain 
number of hours with temperatures below 45 degrees Fahrenheit before 
they start actively growing. In North Carolina, trees should have at least 
750 “chill hours.” 
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After breaking dormancy, flowers are the first thing to start growing  
on the tree. Peaches have a “perfect” flower. Each flower has male and 
female parts. They do not need bees for pollination. 
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Flowers that bloom in February or March will be damaged if it is colder  
than 32 degrees Fahrenheit. If temperatures drop below 25 degrees, the 
flowers will die. Without flowers, the tree will not grow any peaches.  
Some farmers spray water over the trees, which freezes around the flowers 
and keeps them warm.
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This orchard has peaches during the summer because the wind machine 
saved flowers from freezing winter temperatures. The machine mixed 
warm upper air with cold air around the trees, making it warm enough 
to save flowers.

Temperatures below 32 
degrees are freezing.  
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Trees can grow so many peaches the trunk will split. To prevent this, 
every year farmers prune up to 85% of the flowers off the tree. Called 
thinning, it takes a lot of time because farmers thin each tree by hand.
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Like all plants, peach trees need water to grow. A peach can grow 50% 
bigger the last three weeks before harvest. Peak harvest is in July, which 
can be very dry in North Carolina. Many farmers use micro-sprinklers, 
shown here during winter, to water trees during this important month 
of fruit growth.
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Every tree-ripened North Carolina peach is picked by hand. Peaches 
are ripe when their skin’s green color has turned light white, creamy 
yellow or blushed with red. 
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Workers visit trees to pick ripe peaches every three to four days  
for almost three weeks. The fruit is put into wooden baskets or  
cardboard boxes.
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July is Peach Month 
in North Carolina.

Almost all peaches grown in our state are sold fresh at farmer’s markets 
or roadside stands.
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Some peaches are hand packed in ½ bushel boxes. They are sold  
to grocery stores, restaurants or the North Carolina Farm to  
School program.

A ½ bushel box  
weighs 24 pounds.
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North Carolina peaches are served in many School Nutrition  
programs. Have you eaten peaches at your school?
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A peach’s skin is fuzzy. The flesh can be white, yellow or red. Peaches  
will bruise easily. The bruising does not change the peach’s taste, but  
you should handle them with care. 
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North Carolina peaches ripen on the tree and should be kept on your 
kitchen counter, not in the refrigerator.
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Peaches are very versatile. Peaches can be an ingredient to make jam, 
smoothies and freezer pops. You can even use them to flavor water. 
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They can also be used in savory dishes such as salads, salsa and pizza.

The peach is a member  
of the rose family  

and is a close relative  
of almonds.
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Before eating a fresh peach, wash under running water.
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Peaches are a powerful fruit! One large peach has less than 70 calories. 
Peaches are also a good source of Vitamin A and C. 

Peach Parfaits
These parfaits can be made in advance for a quick snack or breakfast.
Ingredients:
2 peaches, pitted
½ cup vanilla yogurt
½ cup granola
Directions:
Wash and finely chop the peaches. Fold half of the  
peaches into yogurt to combine. In small bowl or  
mason jar, layer as follows: granola, chopped peaches,  
yogurt. Repeat. Garnish top with remaining peaches.  
If meal prepping, store with lid on in refrigerator until  
ready to eat.
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I love making snacks with fresh North Carolina peaches. Yummy!
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The North Carolina Farm to School program has  
been supplying school cafeterias with fresh, NC  

grown produce since 1997. The program is  
coordinated by  the North Carolina Department  

of Agriculture and Consumer Services.  
For more information, please visit ncfarmtoschool.com.
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