
Recipe title:  AIP Peach and Prosciutto Caprese Salad 
Recipe source or inspiration:  https://autoimmunewellness.com/peach-and-prosciutto-
caprese-salad/ 
Recipe:  
INGREDIENTS 
2 peaches (or other ripe stone fruit) cut into quarters 
½ cup AIP mozzarella cheese torn into bite size pieces (substitute real grass-fed pastured 
mozzarella cheese, AIP reintroduction) 
4 prosciutto slices cut in half 
2 tablespoons extra virgin olive oil 
2 tablespoons balsamic vinegar 
4-6 basil leaves, amount depends on taste and size 
OPTIONAL, REINTRODUCTION: 1 tomato cut into quarters (not pictured) 
 
INSTRUCTIONS 
Assemble the salad by placing the peaches, cheese, prosciutto on a small plate or platter. 
Drizzle the oil and vinegar and then top with basil leaves. Serve immediately. 
 
NOTES: 
I made the AIP mozzarella cheese and it was really easy. I've included the recipe below if 
you're feeling adventurous. Recipe by Beth Chen at Bon Aippetit: 
https://bonaippetit.com/aip-mozzarella-cheese/#recipe 
 
Ingredients 
1/4 teaspoon Salt 
3 tablespoons Extra Virgin Olive Oil divided 
3/4 cup Coconut Milk 
1 teaspoon Nutritional Yeast 
1 teaspoon Apple Cider Vinegar 
1/4 cup Tapioca Starch plus 1 tablespoon 
1/2 tablespoon Gelatin 
 
Instructions 
1. Add about 1 tablespoon of olive oil to a resealable container then set aside. 
2. Add 1/4 teaspoon salt, 1 tablespoon olive oil, coconut milk, nutritional yeast, apple cider 
vinegar and tapioca starch to a small saucepan. Stir to combine. 
3. Then stir over low heat for about 3-5 minutes or until the liquid starts to thicken. 4 minutes 
is the sweet spot for me. The liquid should have thickened, stays together and is stretchy. 
4. Next add the gelatin and whisk until totally combined. 
5. Pour the mozzarella cheese into the container with the olive oil. Pour the remaining 
tablespoon of olive oil on top. Let set and chill in the refrigerator for at least 3-4 hours. 
 
Author's Notes 
Once the cheese has firmed up in the fridge, then you’ll be able to slice it. 
If you are using it on pizza, make sure to cut thinly. 
I used a round bottomed glass pan to emulate a ball of mozzarella cheese. 
This cheese does not shred. I’ve tried it but it’s just not firm enough to grate. Think of this as 
a fresh mozzarella. It’s much easier to tear or carefully cut. 
The oil added to the dish and drizzled over the top, keeps the ‘cheese’ from drying out. 



Recipe title:  ONE PAN BALSAMIC PEACH CHICKEN THIGHS 

Recipe source or inspiration:  https://unboundwellness.com/balsamic-peach-chicken/ 

Recipe:  

INGREDIENTS 
1 1/2 lb chicken thighs, bone in, skin on 
1 tsp sea salt 
1/4 tsp black pepper (omit for AIP) 
2 tbsp avocado oil 
3 cloves garlic, minced 
1/3 cup chicken broth 
1/4 cup balsamic vinegar 
1 tbsp honey (omit for whole30) 
2 peaches, sliced thin 
2 tbsp fresh basil, sliced 
 
INSTRUCTIONS 
Preheat the oven to 400 F and set aside a large oven safe skillet. 
1. Pat down the chicken thighs and season well with salt and pepper. 
2. Heat the avocado oil in the skillet over medium-high heat. Once hot, add the chicken 
thighs to the pan and cook for 3-4 minutes on each side to lightly crisp. Set aside. 
3. Reduce the heat to medium and sauté the garlic for 2-3 minutes or until fragrant. 
4. Pour in the chicken broth, balsamic vinegar, and honey, stir to combine. Heat until the 
mixture reaches a low simmer. 
5. Add the sliced peaches to the pan and simmer for 5 minutes to lightly soften. 
6. Add the chicken thighs back to the pan and spoon the liquid over top. 
7. Transfer to the oven and allow to cook for 18-20 minutes uncovered. The internal 
temperature of the chicken thighs should read 165 F. 
8. Serve with fresh chopped basil. 
  



Recipe title:  Grilled Peaches with Black Pepper and Basil-Lime Syrup 
Recipe source or inspiration:  https://www.epicurious.com/recipes/food/views/grilled-
peaches-with-black-pepper-and-basil-lime-syrup-51241460 
Recipe:  
1/2 cup brown sugar, plus more, for sprinkling 
1/4 cup water 
1/4 cup fresh lime juice 
1/4 cup basil leaves, plus thinly sliced basil, for garnish 
Vegetable oil, for grilling 
4 large peaches, quartered and pitted 
Freshly ground black pepper 
 
In a saucepan over medium heat, combine the 1/2 cup brown sugar with the water and stir 
until dissolved. Turn off the heat and add the lime juice and basil leaves. Let stand for at 
least 15 minutes or up to 1 hour, then discard the basil leaves. 
Light a grill or preheat a grill pan over medium heat; lightly oil the grates. 
Lightly sprinkle the peaches with brown sugar and grill cut side down until dark brown grill 
marks form, about 2 minutes per cut side. Transfer the peaches to bowls and season with a 
little black pepper. Spoon some of the syrup on top, sprinkle with basil leaves and serve. 
 
My Notes: I steeped the basil leaves for half an hour and used mostly common basil, but 
added a few Thai basil leaves. I broiled the peaches with the brown sugar rather than grill 
them. Leftover syrup can be used to make a drink with sparkling water. 
 
Stone Fruit Slaw: https://www.epicurious.com/recipes/food/views/stone-fruit-slaw-366407 
 
 
  



Recipe title:  Roasted Chicken Thighs with Peaches, Basil and Ginger 
Recipe source or inspiration:  Melissa Clark, New York Times Cooking 
Recipe:  
YIELD3 servings 
TIME20 minutes 
 
A ripe, succulent peach is one of nature’s greatest gifts. But a hard peach? It, too, is a gift, 
especially in this simple recipe from Melissa Clark. A roast in a 400-degree oven cooks the 
peaches alongside boneless, skinless chicken thighs, drawing out their flavor and softening 
them as they meld with those flavorful drippings. Speaking of those pan juices, don’t cast 
them aside: Sop them up instead with crusty bread. You won’t regret it. 
 
INGREDIENTS 
 
½ pound hard peaches (about 1 large or 2 to 3 small ones, see note) 
1 pound boneless, skinless chicken thighs, cut into 1-inch strips 
2 tablespoons extra-virgin olive oil 
2 tablespoons dry (fino) sherry, or use white wine or dry vermouth 
2 tablespoons chopped fresh basil 
2 garlic cloves, minced 
1 (1-inch) piece fresh ginger root, grated 
½ teaspoon kosher salt 
½ teaspoon black pepper 
Crusty bread or rice, for serving 
 
PREPARATION 
 
Heat oven to 400 degrees. Halve peaches, remove pits and slice fruit 1/2 inch thick. 
 
In a 9-by-13-inch pan, toss all ingredients except 1 tablespoon basil. Roast until meat is 
cooked through and peaches are softened, about 20 minutes. Garnish with remaining basil. 
Sauce will be thin, so serve with crusty bread for sopping or over rice. 
 
TIP 
 
Peaches can be any stage of ripeness, but firmer ones are easier to work with. 
  



Recipe title:  GRILLED OR BROILED PEACHES 
Recipe source or inspiration:  Summer & the Art of Combining All Things 
Recipe:  
Peaches, halved and pitted 
 
All and any of the following ingredients to be used/combined to taste: 
 
Crème fraîche or sour cream 
Honey, balsamic glaze and/or cilantro paste or other drizzle 
Basil or other flavored olive oil 
Fresh mint, basil or other herb 
 
Grill or broil peaches until slightly charred/caramelized. (I grilled peaches from lower rack for 
6 minutes, then elevated to next rack and grilled for 6 more minutes.) 
 
Chill. 
 
Pour a half teaspoon of olive oil on top. Dollop with crème fraîche or sour cream, drizzle and 
top with an herb. Serve immediately. 
 


