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Amanda Hine’s Grilled Peach with Tomato Raspberry Sauce and Basil Whipped Cream 

prepared by Matt hess (the Wine Kitchen)
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Ingredients:

2 peaches                                                 
Raspberry/Tomato Sauce

2 medium tomatoes, peeled, seeded and diced

1 cup raspberries

1/3 cup sugar

Basil Whipped Cream

3 tablespoons water

2 tablespoons sugar

1 ounce basil 

1/4 cup heavy cream

Garnish: Fresh basil

Directions

FOR BASIL WHIPPED CREAM:  Chop basil. Bring sugar and water to a boil and stir until the sugar dissolves.  Add the basil to the pan and boil for another 3 minutes.  Allow to cool to room temperature.  Beat the heavy cream on high until stiff peaks form. Gently fold in the basil mixture.

RASPBERRY TOMATO SAUCE: Place the raspberries, tomatoes, and sugar in a blender.  Blend on high about thirty seconds or until smooth.  Pour mixture into a chamois and press down to remove seeds.  

PEACHES: Cut peaches in half and remove core.  Place on grill and cook until tender.

ASSEMBLY: Place peach halves on individual plates and drizzle with raspberry/tomato sauce.  Top with basil whipped cream and garnish with fresh basil leaves.
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