
Serves: 2  

Prep Time: 5 min 

Cooking Time: 4 min

Ingredients:

Method:

2 medium peaches, halved
1 tbsp extra virgin olive oil
¼ cup crumbled Feta Cheese
¼ cup toasted hazelnuts, chopped
4 basil leaves, finely chopped
2-3 tbsp L8 Harvest for Drizzle

• Drizzle both sides of cut peaches with olive oil.

• Place on a hot grill cut side down and grill both sides, about 4 minutes
total.

• Sprinkle feta cheese, basil & toasted hazelnuts on top.

• Finish by drizzling the L8 Harvest on top of each peach half.

• Serve immediately.

GRILLED PEACHES, FETA AND BASIL 
WITH L8 HARVEST 5% ACETIC ACID VINEGAR  |  200 ml, 1 litre

Icewine vinegar is made from Vidal grapes that are picked while 
naturally frozen in the winter, from the vine, and pressed immediately. 
Bottle aged for years.

vinegar

RECIPE CARD 
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