
RECIPE 
Grilled 
Peaches 

 
Ready in 20 minutes 

Serves 8 people 

Storage Keep peaches refrigerated for 3 
days or freeze for a month 

 

   

Ingredients 
● 4 tablespoons of butter (half a stick)  
● 1/4 cup of dark brown sugar  
● 1 bunch of thyme 
● 4 Peaches 

 

Preparation 
1. Brown sugar thyme sauce: In a small 

saucepan melt butter and brown sugar 
over low heat just until the butter and 
sugar has dissolved. 

2.  Place the thyme leaves into the 
saucepan and keep over low heat to 
infuse the brown sugar sauce with 
thyme.  

3. The Peaches: Halve and pit the peaches. 
Run a sharp knife along each peach's 
seam to halve them. Remove the pit 
then brush the peaches with the brown 
sugar butter. 

4. Place the peaches cut-side down on the 
grill and cook over medium undisturbed 
until grill marks appear, 4 to 5 minutes. 

5.  Flip the peaches and grill until the skins 
are charred and the peaches are soft, 4 
to 5 minutes the remove from grill and 
set aside to cool. Slice cooled peaches 
lengthwise before serving. 

Serving Suggestions 
Serve the grilled peaches with vanilla or 
butter pecan ice cream. Or Serve in a small 
bowl with toasted almonds and whipped 
cream for a light summer dessert. 



RECIPE 
Mascarpone 
Whipped 
Cream 

 
Ready in 10 minutes 

Makes 4 Cups 

Storage Use the same day of keep 
refrigerated for 1 day 

   

Ingredients 
● 1 cup of heavy whipping cream 
● 1/2 cup mascarpone cheese at room 

temperature  
● 2 tablespoons of confectioners sugar 
● 1 teaspoon vanilla extract or 

flavored extract of your choice  

 

Preparation 
1. In a bowl using a hand or stand mixer, 

combine the heavy cream, room 
temperature mascarpone, sugar, and 
vanilla  

2. Beat mixture on low until the cream and 
mascarpone are mixed well to avoid 
spilling . 

3. Whip the mixture until the cream has 
soft peaks, about 3 minutes. 

Serving Suggestions 
Serve with grilled peaches, a slice of cake, 
or along side of your favorite fresh fruits for 
a light and sweet addition to your dessert. 



 

RECIPE 
Macerated 
blueberry 
Parfait

 
Berries 8-12 hours 

Parfait Assembly 10 minutes 

Makes 8 Parfaits 

Storage Keep berries, and yogurt  separated and 
refrigerated  for 1 week. Store granola in an 
airtight container for 1 week 

   

Ingredients 

● 1 ½ cup (12oz) of your favorite granola  
● 4 cups of plain Greek yogurt 
● 1 lemon ( zest only) 
● 1 ½ (12 oz) cups of blueberries 
● 2 cups of grade A or B maple syrup 
● 2 tablespoon of cinnamon 

Preparation 

1. For the Blueberries: Wash the 
blueberries and dry them in a bowl with 
paper towels.  

2.  Once the berries are dry, pour the maple 
syrup over the berries, add the cinnamon 
and stir for 1 minute until all the berries 
are coated. Cover the berries and let 
them sit for 8-12 hours or overnight to 
absorb the maple cinnamon mixture. 

3. For the yogurt: Place the plain greek 
yogurt in a bowl and zest 1 lemon into the 
yogurt. Stir the lemon zest into the 
yogurt for 1 minute until the lemon zest 
is fully incorporated and has a light lemon 
flavor. 

4. Next , place ½ cup of lemon infused 
yogurt into a dessert glass or bowl  and 
top with 3 tablespoons of granola then 
set aside 

5.  Take your macerated blueberries out of 
the refrigerator and give them a stir to 
recoat the berries in the maple cinnamon 
mixture. Scoop a tablespoon of 
blueberries into the parfait then finish 
the parfait with a drizzle of the maple 
cinnamon syrup. 

Serving Suggestions 
Serve the parfait in the morning for breakfast, in 
the afternoon for a snack, or in the evening for a 
light dessert. Reserve the maple cinnamon syrup 
for pancake, french toast, ice cream, or frozen 
yogurt 
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