Studio Dinner Series
Studio Dinner Senes, sponsored by Summit
One Gallery begins in July. Emjoy a rare op-
portunity to share the creative environment of
some the area’s most prominent arfistz Join the arfist
in their studic emvironment for wine, hors d'ceuvres
and a seated dinner. The first dinner 15 hosted by Diane
McFhail on July 20th. Au Pays de la France is the theme
with Scott Roddy from the Highlands Wine and Cheese
Shoppe selecting the French wines and Holly Roberts of
Let Holly Do the Cockang prepanng the cuisine August
11th brings Memories of South Africa with Jane Smith-
ers. The South African wines for the everung wall be
courtesy of Dick Haftler of Cooper Cellars in Cashiers
and paired perfectly with dinner by Tim Lundy of Rose-
wood Market.

September 14th takes us to Lake Rabun, GA, for An
Evening on the Lake with Libby Mathews. Lome’s on the
Lake wall be catering the dinner with the wines by Tiger
Mountain Vineyards Also in September, on the 21st
Rosemary Shefel wall host Under the Tuscan Sun at her
studio. with Ifalian wines by Highlands Wine & Cheese
aﬂdmltali.a.ﬂd.irmerb},fl.etHull} Do the Coclang.  The
Studic Dinner Senies 15 an extraordinary opportunity
to have an infimate look at the arfisis 1n their emviron-

hat 15 more wonderful than the smell of

fresh peaches? Fresh peaches bak-
ing in the oven! Every season brings a aift
of its own to the table and I hope you'll
emjoy these recipes for the boun-
tiful peaches we are blessed
with on the Plateau. Living
we have the good fortune of

Fa-

local, tree-ripened peaches. Yum! To
Your Health?
Peach Granola Crisp
Crust:
3 cups granola®
1/2 cup maple syrup
1/2 stick of melted ic butter
3/4 cup whole wheat flour
Filline:

A Taste

ment: Contact Sum- |
mit One Gallery at
878.526.2673

1/4 cup succanat or organic sugar
Juice of 1 lemon

(+ 2 tablespoons organic butter)
*Sse  May:s  Mountain
Lagrel for Grandmak

filling
into buttered deep dish pie plate. Top with crust, dot
with butter, and bake in preheated 350° oven until crust
15 golden brown, appraxamately 40 minutes. Serve with
homemade ice cream or yogurt.
by Cynithia Stacey
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