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Drinks with Balsamic Vinegar of Modena
Preparation time: 40 minutes
Level of difficulty: Moderate
Serving: For 4 People

Ingredients:
· 5 Peaches
· 100g (3 ¼ oz.) shredded coconut

· 1 egg

· 1 TSP sugar

· 1 TSP baked almonds

· 3 TSP Mazzetti 4 Leaf Balsamic Vinegar of Modena

Instructions:
Take 4 peaches, wash them, cut them in half, remove pit, and spoon out a round hole in the middle of each side of the peaches. Whisk the coconut shreds and bakes almonds to a pulp mixture. Pour this mixture into a bowl; add egg, t table-spoon of sugar and only the pulp of the 5th peach. Then blend all of these contents together and pour this mixture into the halved peaches. Put the peaches into an oven pre-heated at 200o , for 15 minutes. Emulsify the Balsamic Vinegar and 1 tablespoon of sugar, then pour over the peaches. Allow the peaches to cool and then serve.
