
INGREDIENTS
2 tbsp cold pressed rapeseed oil 
4 peaches cut in half stones removed, ripe but �rm. 
10 slices parma ham 
3 balls of bu�alo mozzarella, roughly torn 
1 large handful of rocket leaves
1 large handful of watercress leaves 

DRESSING 
1 tbsp chives, �nely sliced
½ red chilli, �nely diced  
1 red onion, �nely diced 
100ml extra virgin olive oil
40ml sherry vinegar
4 tbsp toasted �aked almonds 
4 basil leaves roughly chopped

METHOD 
1.Lay the peaches onto a tray and drizzle with rapeseed oil.
2.Then place each peach half onto hot bars of a BBQ, �at side down 
and leave for 3 minutes or until they get lovely charred marks on 
one side. You do not want to cook them for too long as you want 
them to have that kick of freshness. 
3.Remove the peaches from the grill and set aside until needed. 
Slice each peach half into 2 or 3 pieces. 
4.To make the dressing mix the chives, red chilli, red onion, extra 
virgin olive oil and sherry vinegar in a mixing bowl along. Add a 
pinch of salt and pepper to season. 
5.Then lay the ham quickly onto the BBQ and cook for no more 
than 20 seconds or so on each side, or until they crispy up a little. 
Remove them from the BBQ and place onto a tray until needed.
6.Layer the rocket leaves and watercress onto the base of your 
serving platter. Next place the mozzarella pieces over the salad. 
Pop the charred peaches on and the ham. Spoon over the dressing 
and sprinkle over the toasted almonds and basil leaves.
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