PEACHES CASTELLANO

YOU WILL NEED:  

6 PEACHES, HALVED AND PITTED

12 TBS CRUMBLED BLUE CHEESE AT ROOM TEMP

12 TBS ROASTED ALMONDS, CHOPPED

HONEY 

MIXED GREENS

PREHEAT YOUR GRILL TO MEDIUM HIGH.  GRILL THE PEACHES CUT SIDE DOWN UNTIL WELL MARKED AND LIGHTLY COOKED.   THIS ONLY TAKES A FEW MINUTES.   DO NOT TURN THE PEACHES.  GRILL ONLY THE ONE SIDE.  

TO ASSEMBLE:  THIS MAKES 6 SERVINGS.  

ON EACH PLATE:  PUT A SMALL AMOUNT OF GREENS AND THEN ARRANGE 2 PEACH HALVES CUT SIDE UP ON TOP OF GREENS.  FILL EACH CAVITY WITH ONE TBS OF BLUE CHEESE AND ONE TBS OF ALMONDS.  DRIZZLE WITH HONEY AND SERVE WHILE PEACHES ARE STILL WARM.  

THIS MAKES A NICE LIGHT FIRST COURSE OR SALAD COURSE.    VERY LOW CAL AND HEALTHY.

NEXT WEEK:    SBLT’S
