"New
Flavours,
Fresh

Peach
Recipes"

Fayrouz Peach & Melon Party
Ingredients:
30 ml of Monin Peach Puree
20 ml of mineral water
10 ml grenadine
25 ml lemon juice

10 – 12 fresh Bustan mint leaves
Top with Fayrouz Peach
Garnish with 1 triangle of watermelon, mint
sprig

Cut 3 -4 small chunks of watermelon, muddle in the bottom of the glass,
add mint leaves peach puree, grenadine, lemon juice, add ice shake well so
the juice of the watermelon is produced, strain with a medium size fine
strainer into a fresh glass over ice, layer with Fayrouz Peach, garnish with a
watermelon triangle and mint sprig.
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Cranberry Peach Cooler
Ingredients:
15 ml fresh lemon juice
15 ml sugar syrup
Top with Fayrouz Peach

20 ml of Monin cranberry Syrup
20 ml Monin Peach Puree
Garnish with two fresh lemon wheels and
dried cranberries

In a glass or jug add all ingredients, stir, add more ice, add Fayrouz Peach,
garnish with two very thinly sliced lemon wheels, pour a touch of cranberry
syrup on top of the lemons, sprinkle 5-6 dried cranberries on top
(How to make home made sugar syrup – 1 part of boiled mineral water, 1
part of sugar (White, brown, muscavado – all of those are good) – pour
boiling water over sugar (If you are using sugar cubes crush them first as
this will speed up the process of dilution)
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Fayrouz Peach and Passionfruit
Smash
Ingredients:
35 ml of Monin Passionfruit puree
15 ml Monin Peach Syrup
20 ml Fresh Lemon Juice
Garnish with passionfruit slice

30 ml Mango juice
1 handful of fresh pomegranate seeds
Top with Fayrouz Peach

In a glass or jug add all ingredients, stir slightly, add cubed ice, layer
Fayrouz Peach, add pomegranates seeds, stir them all well until distributed
evenly around the glass to give the drinks a great red sparkles effect,
garnish on top with passionfruit slice or a fresh peach wedge
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Avocado & Peach Salad with
Fayrouz Peach
Ingredients:

½ red bell pepper, cored and seeded
1 tablespoon balsamic vinegar
½ vanilla bean, seeds scraped
½ teaspoon sugar
¼ cup extra-virgin olive oil

¼ cup Fayrouz Peach
2 almost-ripe avocados
8 cups arugula
2 peaches, diced and peeled

Roast bell pepper. Peel and chop pepper; purée with balsamic vinegar, vanilla,
and sugar in a blender until smooth.
With machine running, gradually add olive oil and Fayrouz Peach. Season
with salt and pepper.
Halve and pit avocados and season with salt and pepper. Drizzle with olive oil
and place cut side down on a medium-hot grill until nicely charred, about 5
minutes. Peel and thickly slice.
Toss with arugula and peaches. Drizzle dressing over.
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Peachy Chicken Salad With
Fayrouz Peach
Ingredients:

3 boneless, skinless chicken breast halves
2 large peaches, peeled and chopped
½ cup shredded carrots
1 cup shredded cabbage 4 large Bibb lettuce leaves
2 tablespoons crumbled goat cheese
2 tablespoons chopped walnuts, toasted

Dressing:
¼ cup cider vinegar
¼ cup Fayrouz Peach
1teaspoon lemon juice
½ teaspoon pepper
1 tablespoon Dijon mustard 1 tablespoon minced shallots
1 teaspoon honey
¼ teaspoon salt
1 tablespoon fresh chopped basil
½ teaspoon pepper
2 tablespoons extra virgin olive oil

Heat grill pan or grill to medium-high heat.
Spray the pan or grill with cooking spray, and place the chicken on it. Grill 5 to 6 minutes on
each side until done.
Shred or chop the chicken and add it to the mixing bowl along with peaches, carrots, and
cabbage.
Place the dressing ingredients in a separate mixing bowl; whisk to combine.
Pour the dressing over the chicken mixture and toss gently.
Arrange one leaf of Bibb lettuce on each plate. Divide the peachy chicken salad among the four
plates.
Garnish with goat cheese and toasted walnuts. Serve immediately.
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Barley Salad with Peaches and
Pickled Onions
Ingredients:

1 1/2 cups barley
4 cups water
1 medium red onion, sliced ¼” thick
¼ cup apple cider vinegar
¼ cup Fayrouz Peach

2 large ripe firm peaches, cut into small pieces
2 large ripe firm peaches, cut into small pieces
1/2 bunch arugula, thick stems trimmed, leaves
torn (about 2 cups)

Bring barley and 4 cups water to a boil in a medium saucepan. Season with salt. Cover, reduce heat,
and simmer until tender, 8–10 minutes. Drain, return barley to pan, and cover. Remove from heat
and let sit 15 minutes. Fluff with a fork and spread out on a rimmed baking sheet; let cool.
Meanwhile, place onion in a small bowl. Bring vinegar, Fayrouz, and 4 tsp. salt to a boil in a small
saucepan, stirring to dissolve salt. Pour over onion and let stand 20 minutes. Drain, reserving
pickling liquid.
Toss pickled onion, peaches, arugula, tomatoes, oil, ¼ cup chives, and 3 Tbsp. reserved pickling
liquid in a large bowl; season with salt, pepper, and more pickling liquid, if desired. Fold in barley.
Serve salad topped with remaining ¼ cup chives.
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