
G R I L L E D  P E A C H E S ,  I C E  C R E A M ,
R A S P B E R R Y  &  A U S B A R R E L

Have  you  ever  eaten  gr i l led  peach,  or  other  gr i l led  f ru i t?  I t 's  a  taste

sensat ion  that  i s  so  easy  and  the  resul ts  are  spectacular !  Try  th is  easy

and  del ic ious  rec ipe  below,  you ' l l  love  i t .

I n g r e d i e n t s :
1  peach  (per  person )

1  tsp  neutra l - f lavored  cooking  oi l  (per  peach )

1  tbsp  brown  sugar  mixed  with  1 /4  teaspoon  ground  cinnamon  (opt ional )

Your  favour i te  AUSBARREL  (AUSBARREL  Premium  Raspberry ,  Premium

Fig  or  Pear  are  our  favourt ies  for  th is  dish )

M e t h o d :
Turn  on  the  gr i l l  to  a  medium  heat ,  cut  the  peaches  in  hal f ,  remove  the

pip  and  l ight ly  brush  with  oi l .

P lace  peach  f la t  s ide  down  on  the

gr i l l ,  with  some  space  between

the  peaches  so  that  ai r  can  get

between  the  peaches .

Cook  unt i l  gr i l l  marks  form  on  the

peaches .

I f  you ' re  using  the  sugar  and

cinnamon  mix,  l ight ly  spr inkle  on

the  peach  once  you  have  turned

the  peach  over  ( i f  you  wish )  or

taken  of f  the  gr i l l .

P late  with  raspberr ies ,  ice  cream,

and  a  dr izz le  of   AUSBARREL

Premium  Rapsberry ,  Premium  Fig

or  Pear  (or  your  favour i te

AUSBARREL! ) .

So  easy  and  a  stunning  dessert  to

boot .

You  can  mix  i t  up  with  di f ferent

f ru i t  -  t ry  with  plums,  nectar ines ,

apr icots ,  pers immon,  banana. . .

the  opt ions  are  endless !
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