
Peach Caprese with Black 
Olive and Red Onion
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1 Slice the mozzarella and set aside. Slice the peaches into a 
bowl and set aside.

2 Make the dressing: in a jar with a tight-fitting lid, shake 
together the vinegar, lemon juice, olive oil, salt and pepper. 
Taste and adjust. Add a tablespoon or two to the bowl of 
peaches and toss gently.

3 On a medium-size platter or round plate, build your salad by 
layering in this order, in an attractive pattern: 1 slice of cheese, 
1 or two basil leaves, peaches. You want the peaches to be the 
most generous ingredient.

4 In the center, place the olives and onions in two separate 
piles atop some slices of basil or cheese, so that diners may 
embellish their salads according to their own tastes. Note: 
encourage them to be generous with both; the contrast is 
essential to this salad. Or, you may sprinkle the entire salad 
with both and ignore what they think they know.

5 Drizzle salad with the dressing; add salt and pepper if you 
like. Serve with extra dressing on the side.

• 2 8-ounce balls fresh mozzarella, sliced into 
1/4-inch rounds (you may have some left over; I 
think you’ll live). You do NOT want the mozzarella 
freezing cold. Take it out of the fridge ahead of 
time.

• 3 large, very ripe peaches, unpeeled (unless 
the peel freaks you out for some reason), cut in 
half, and again into 1/3-inch slices (you may need 
more; you may also slice the peaches very thinly 
and create the peach layer by piling them into a 
1/3-inch-thick layer when building your salad)

• 3 tablespoons champagne vinegar

• 1 tablespoon fresh lemon juice

• 3 tablespoons olive oil

• salt and pepper to taste (I like a lot of salt in 
savory dressings for fruit; start with 1/2 
teaspoon and go from there)

• 14-16 large, pretty basil leaves

• 2 -3 tablespoons finely chopped red onion

• 2-3 tablespoons finely chopped oil cured black 
olives


