
Cook time
0 minutes

Prep time
10 minutes

Servings
4-6 helpings

Peach Caprese Salad

For the Salad
4 ripe peaches, sliced
6 oz. fresh mozzarella,
sliced
1 cup fresh basil leaves,
rinsed and patted dry

A quick and refreshing summer recipe that’s perfect for hot days when you
don’t want to cook. Makes a great lunch or side dish to grilled chicken.

For the Dressing
2 tablespoons oil
1 tablespoons balsamic vinegar
Pinch of salt
Pinch of pepper

Ingredients

Instructions
Step 1: Get Ready

Wash hands with soap and water.
Rinse peaches under running water.
Rinse basil gently under running water. Pat dry. 

Sharp knife
Cutting board  
Measuring spoons

Equipment
Small bowl (for mixing)
Whisk (or fork)

Step 2: Prepare the Cheese and Fruit
Slice the mozzarella into pieces about ¼ inch thick, if it is not already cut. 
Cut peaches in half. Remove the pits. 
Cut peaches into slices about ¼ inch thick. 



Step 3: Arrange the Salad
Arrange the slices peaches on individual plates or on a platter.
Top the peaches with slices of mozzarella.
Top with basil leaves.

Step 4: Dress the Salad
Drizzle the salad with oil and balsamic vinegar.
Sprinkle with a pinch of salt and a pinch of pepper. 
Serve and enjoy!

Produce 
4 peaches
1 bunch fresh basil leaves (about 1 cup)

Oils & Spices
Oil (for example, olive, vegetable, or canola)
Balsamic vinegar (no sugar added)
Salt
Pepper

Dairy 
6 ounces fresh mozzarella cheese 

Grocery List


