PEACH BRUSCHETTA
1
large baguette, cut into ¾"-thick slices

3
large peaches, chopped 

1 
cup quartered cherry tomatoes

2 
Tbsp. chopped fresh basil

1 
Tbsp. extra-virgin olive oil


Kosher salt

1 
cup ricotta

1 
tsp. finely grated lemon zest


Freshly ground black pepper 


Hot honey, for drizzling

Preheat oven to 350°. On a baking sheet, arrange baguette slices in an even layer. Bake, turning halfway through, until lightly toasted, about 15 minutes.

Meanwhile, in a large bowl, combine peaches, tomatoes, basil, and oil; season with a pinch of salt.

In a medium bowl, mix ricotta and lemon zest; season with salt and pepper.

Spread a thin layer of ricotta over toast. Top with peach mixture. Drizzle with hot honey.
Summer is that beautiful time of year when both peaches and tomatoes are in season and peak quality, and this easy appetizer celebrates that. We combine peaches and tomatoes in this sweet-salty snack that goes perfectly on top of golden brown baguette slices. Tossing the fruit with just a little salt and olive oil makes the fruit shine and keeps things tasting fresh and sweet. Ready in 30 minutes, this is a great appetizer to serve at a no-frills summer dinner party, but could easily make a great lunch as well with minimal effort.

We upgraded classic bruschetta with one of our favorite creamy ingredients: ricotta. After toasting our baguette slices, we spread a ricotta and lemon zest mixture on the slices before topping with this peach and tomato bruschetta. Top these off with a little hot honey for a hint of sweet heat that complements the peaches so well.

SERVES: 6
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