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Tomato and

4 Summer Fruit Salad !
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Makes: 6 servings \
Prep Time: 20 minutes Cook Time: 5 minutes % P

Total Time: 25 minutes %w%
Ingredients
Vinaigrette:

e 1/2 cup extra virgin olive oil
° 1/4 cup champagne or balsamic vinegar
o 1thsp honey

e 1/2 shallot, finely chopped

e 1clove garlic, grated

e 1tsp lemon zest

* 1/4 cup chopped fresh basil

o 2 thsp chopped fresh oregano
° 1 tbsp ehopped fresh dill

e 1 thsp chopped fresh thyme

e red pepper flakes

o kosher salt and black pepper

Salad:
o 1&1/2-2cups eherry tomatoes, halved if large
°* 23 peaehes, sliced into wedges (nectarines or plums work beautifully, t00)
* 1cup pitted fresh cherries
e 8 ounces mozzarella or burrata cheese, at room temperature
* 1/4 cup toasted pumpkin/pepita seeds (or other nut/seed)
o grilled or toasted bread

Instructions

To make the vinaigrette, combine all ingredients in a glass jar and whisk until smooth. Taste

and adjust the chili flakes, salt, and pepper.


https://www.californiaoliveranch.com/products/hbh-2pk
http://l.thrv.me/HBH3556-napa-valley-naturals-champagne-r
http://l.thrv.me/HBH5905-thrive-market-organic-raw-unstra
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Ftomato-peach-and-burrata-salad%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Ffrozen-crushed-garlic-cubes-2-8oz-good-38-gather-8482%2F-%2FA-78470748%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Ffrozen-crushed-garlic-cubes-2-8oz-good-38-gather-8482%2F-%2FA-78470748%23lnk%3Dsametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Ftomato-peach-and-burrata-salad%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Flemons-2lb-good-38-gather-8482%2F-%2FA-84006869%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Flemons-2lb-good-38-gather-8482%2F-%2FA-84006869%23lnk%3Dsametab
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Ftomato-peach-and-burrata-salad%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-basil-0-5oz-good-38-gather-8482%2F-%2FA-79495109%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-basil-0-5oz-good-38-gather-8482%2F-%2FA-79495109%23lnk%3Dsametab
http://l.thrv.me/HBH4602-thrive-market-organic-dill-weed
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Ftomato-peach-and-burrata-salad%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-thyme-0-5oz-good-38-gather-8482%2F-%2FA-79495112%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Forganic-thyme-0-5oz-good-38-gather-8482%2F-%2FA-79495112%23lnk%3Dsametab
http://l.thrv.me/HBH2442-thrive-market-organic-crushed-re
http://l.thrv.me/hbh-natnectr-medksalt
https://goto.target.com/c/2773249/81938/2092?subid1=58c18d1bf051050f829e3c0b&subid2=https%3A%2F%2Fwww.halfbakedharvest.com%2Ftomato-peach-and-burrata-salad%2F&sharedid=Half%20Baked%20Harvest&subid3=https%3A%2F%2Fwww.target.com%2Fp%2Fbelgioioso-burrata-cheese-8oz%2F-%2FA-84992816%23lnk%3Dsametab&u=https%3A%2F%2Fwww.target.com%2Fp%2Fbelgioioso-burrata-cheese-8oz%2F-%2FA-84992816%23lnk%3Dsametab
http://l.thrv.me/HBH443-go-raw-organic-sprouted-pumpkin-s

In a large bowl toss the tomatoes, peaches, and cherries with 1/3 of the dressing. Let sit 15

minutes at room temperature or up to 4 hours in the fridge.
Spread the peach/tomato mixture on a serving platter. Break the balls of burrata around the

salad. Drizzle with the remaining vinaigrette and top with pumpkin seeds and additional fresh

herbs. Serve with grilled or toasted bread.

www.thefancypantskitchen.com



