TOMATO AND PEACH SALAD WITH WHIPPED GOAT CHEESE
2
tablespoons extra-virgin olive oil

1
tablespoon sherry vinegar

1
tablespoon whole-grain mustard, preferably Maille brand

½
teaspoon fresh lemon zest, plus 2 teaspoons juice


Kosher salt and black pepper

¼
small red onion, very thinly sliced

4
ounces soft goat cheese or feta

6
tablespoons heavy cream

2
large heirloom tomatoes (about 14 ounces total), cored and cut into 1-inch wedges

2
medium peaches (about 12 ounces), halved, pitted and cut into ½-inch wedges

1
packed cup torn purslane, mâche or watercress (optional)

In a large bowl, whisk the olive oil, vinegar, mustard and lemon juice. Season generously with salt and pepper, stir in the red onion and set aside.

Crumble the goat cheese into the bowl of a food processor and whip until creamy, scraping down the sides of the work bowl as needed, 1 to 2 minutes. Add the heavy cream and lemon zest and whip just until fluffy, about 1 minute, scraping the bowl as needed. Transfer to a bowl and season to taste with salt.

Spread the whipped goat cheese on a large serving platter or in shallow bowl, distributing it evenly using the back of a spoon. Add the tomato wedges, peach wedges and purslane to the dressing and toss to coat. Season to taste with salt and pepper. Place on top of the whipped goat cheese and serve immediately.
Whizzed in the food processor with some heavy cream and lemon zest, earthy goat cheese becomes rich and creamy, the perfect complement to juicy peaches and tomatoes. Fresh purslane, if you can find it, provides a slight crunch to the salad, but mâche or watercress would also work well. You could also tear up some basil, parsley or other tender herbs you have lying around and toss those in just before serving. Colorful, fresh and easy, this salad works as a starter, a side or a summery supper, piled on top of grilled bread.

SERVES: 4









Alexa Weibel

Alexa Weibel, Senior Staff Editor, NYT Cooking4 years ago

Hi Erin! I would totally recommend using a combination of soft tofu (for the cheese) and your preferred (unsweetened) nut milk for the heavy cream! I would beat the tofu until creamy, and add the nut milk one tablespoon at a time (you'll probably want to use less nut milk than the suggested amount of heavy cream, since the tofu-nut milk mixture will already be thinner than the goat cheese and heavy cream), and season generously with salt and pepper. Hope you enjoy!

Is this helpful? 70

Ashley4 years ago

This is an incredible blend of flavors. I added just a tiny bit of honey on top and it was delicious. 10/10 will make again, maybe even again this week.

Is this helpful? 57

Kelly Johnson3 years ago

Amazing! Made as directed except- I cut the tomatoes and peaches a bit ahead and let them drain some juices (as other comments suggested it got very runny) I also made dressing well ahead to let the onions “cook” a bit in the acidic dressing. I also individually played the salad. Flavors were amazing. Definitely serve with bread - you won’t want any of the whipped cheese go to waste.

Is this helpful? 45

Aidan4 years ago

Lovely with parsley and Thai basil and served as a luncheon entree with a fillet of hot or cold salmon. I love the whipped goat cheese. I make it, sweetened with a drizzle of honey, as a base for fruit for a fruit and cheese course. Planning to try this out with Gorgonzola Friday night.
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Suzyz4 years ago

This is a beautiful and delicious salad. Rather than spreading the goat cheese on the bottom of a plate (which I did do once and thought it was wasteful), I served with a dollop on top of the salad. And to answer everyones question, can you make the goat cheese in advance??? The answer is... YES! I made it, left it out on the counter for about 2 hours - totally fine. I then put it in the fridge - totally fine the next day. Would just leave on counter to soften a bit before reserving. YUM!!

Is this helpful? 31

Erin4 years ago

If I want to make this friendly to my friends who can eat goat cheese but not cream, what can I substitute to whip the cheese?
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Colleen4 years ago

I made this for dinner on a hot night and paired with some grilled sausages and toasted bread. It was excellent and relatively easy to bring together on a weeknight. Substituted feta (since we had so much in the fridge) and the cheese still whipped up fine. Didn't have cherry vinegar on hand so used some sherry wine and added a splash more of lemon, but we like our dressings sour anyway.
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Richard Scher4 years ago

Au contraire, Sundevilpeg! A wonderful, refreshing salad, easy to make and a pleasure to eat. We’ll have it again this week!

Is this helpful? 23

Nett4 years ago

This sounds great! I use coconut milk instead of cream, and I think I just might drizzle a tablespoon of honey over the finished dish.

Is this helpful? 19

Leslie4 years ago

This was absolutely delicious! I grilled the peaches....what a nice alternative to burrata.
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Cyssf4 years ago

I made this for a lunch with sous vide salmon and tarragon sauce. My contractor and his wife, the designer, stayed for lunch after we met for a bath remodel planning session. He looked somewhat skeptically at the tomato/peach combination but as the lunch progressed he kept commenting on how delicious the salad was and kept eating more. Delicious and unusual salad and they left with the recipe in hand. Excellent use of the wonderful tomatoes and peaches in season right now.
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Gabe4 years ago

I'm wondering if a quick grill of the peaches might be nice. I'm thinking it couldn't hurt!
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Marly4 years ago

Made this last night... served with chicken thighs and wild rice.. WOW... my boyfriend couldnt get enough of it! :) it was nice and refreshing!! I sprinkled chopped basil.. YUMMY
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