
Preheat oven to 350˚F.1.

Place the fruit in a small baking dish. Drizzle with balsamic vinegar and

season with a little salt and pepper.

2.

Transfer to the oven and roast for 15 to 20 minutes depending on how

ripe your fruit is.

3.

Remove from the oven and divide between 4 dessert bowls, drizzle with

any of the balsamic vinegar that is in the baking dish.

4.

Top each bowl with a scoop of ice cream.5.

2 Plums cut in half and pitted

2 Peaches cut in half and pitted

2 Nectarines cut in half and pitted

1/2 cup Balsamic Vinegar

 Salt

 Black Pepper

2 cups French Vanilla Ice Cream

Ingredients

Directions

Roasted Stone Fruit with Ice Cream

Recipe  from: https://eatfresh.org/recipe/desserts/roasted-stone-fruit-ice-cream
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Serving Size: 2


