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Fresh Peach Bellinls

Peach season near the end of summer is the perfect time
to serve this classic Italian cockftail.

0 2ripe peaches
o 1 feaspoon fresh lemon juice
o Prosecco (Italian Sparkling wine), well chilled!

Peel and pit the peaches. Place the peaches and lemon juice in a blender or food
processor. Blend until pureed.

Fill champagne or wine glasses 1/3 of the way with peach puree. Fill glasses the
remaining way with chilled Prosecco (you will have a peach layer and a layer of
sparkling wine).

Garnish with a sprig of fresh mint or peach slice.

Note: Be sure to use a nice dry Prosecco to balance the sweetness of fresh ripe
peaches.

A Passionate Food Original © 2007 The Synergos Group LLC/Passionate Food www.passionatefood.com



http://www.passionatefood.com/

