PEACH PANZANELLA WITH BURRATA 
2
garlic cloves, grated

1 
tbsp.Dijon mustard

1 
tbsp.fresh lemon juice

1 
tbsp.fresh thyme

1 
tbsp.maple syrup

8 
tbsp.extra-virgin olive oil, divided, plus more for grill


Kosher salt


Freshly ground black pepper

½
red onion, thinly sliced

2
Persian cucumbers, thinly sliced into half-moons

6
peaches, sliced into ½"-thick wedges

8 
oz.sourdough bread, sliced 1" thick

3
(2-oz.) burrata balls


Flaky sea salt

In a medium bowl, stir garlic, mustard, lemon juice, thyme, and syrup until combined. While whisking, drizzle in 4 Tbsp. oil until smooth and emulsified; season with kosher salt and pepper. Add onion and cucumbers and toss to coat.&/li>

Prepare a grill for medium heat; preheat 5 minutes. Clean and oil grates. In a large bowl, drizzle peaches with 2 Tbsp. oil; season with ½ tsp. kosher salt and toss to coat.

Arrange peaches on grill flesh side down and grill, turning halfway through, until charred but not burnt, 1 to 2 minutes per side. Transfer to a plate.

Drizzle bread slices all over with remaining 2 Tbsp. oil. Grill, turning frequently, until charred on the edges and golden brown between grill marks, 2 to 3 minutes per side. Transfer to another plate. Let cool slightly, then tear bread into ¾" to 1" pieces.

On a large platter, arrange peaches, cucumbers, onions, and bread pieces. Tear open burrata balls and arrange on salad. Drizzle with remaining dressing from bowl with peaches; season with sea salt and pepper.

Make Ahead: Dressing can be made 3 days ahead. Store in an airtight container and refrigerate.

SERVES:  4
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