PEACH & TOMATO SALAD WITH FISH SAUCE VINAIGRETTE
For the vinaigrette:

1 
tablespoon plus 1 teaspoons white wine vinegar

1 
tablespoon plus 1 teaspoons fish sauce

1/3 
cup extra-virgin olive oil

1 
tablespoon freshly squeezed lemon juice

2 
teaspoons maple syrup

1 
tablespoon fresh chives, finely snipped

2 
tablespoons fresh parsley, finely chopped


Freshly ground black pepper, to taste


Flaky salt, to taste

For the salad:

2 
peaches, cut into ½-inch wedges

1 
handful cherry tomatoes, halved

3 
greenhouse tomatoes (or similar size heirlooms), cut into ½-inch wedges

1 
large heirloom tomato, cut into hearty chunks

1 
ear sweet corn, kernels cut from the cob


Flaky salt, to taste

Combine all vinaigrette ingredients in a jar and vigorously shake until emulsified, or in a small bowl and whisk until fully incorporated. Taste and adjust seasoning as needed.
Arrange the peaches and tomatoes, then scatter the corn on top. Pour the dressing to coat all, then season with freshly cracked black pepper and flaky salt.
If you want an incredible summer dish that will have you yelling about how good it is, look no further. And an extra great bonus: it's also super easy to make. Coarsely chop the fruit and veg, then simply whisk together the savory-forward dressing. In under 10 minutes, your new favorite salad is ready for action.

The dressing packs that umami punch with a combination of bright acids—including lemon juice and white wine vinegar—offset by savory layers, snipped chives, and fish sauce. The vinaigrette coats the bright tomatoes, sweet corn, and juicy peaches in a perfect sweet-savory fashion; this salad is heaven! Definitely a new star in my summer repertoire. —Melina Hammer

SERVES: 2
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