
A LITTLE WILD, 
A LOT DELICIOUS



INGREDIENTS 

2 tsp Tahi Manuka Honey
½ tsp Dijon mustard
2 Tbsp red wine vinegar, plus extra ¼ cup
⅓ cup (approx.) olive oil
1  sprig fresh thyme, leaves removed  

then chopped
2  Tbsp freshly chopped basil, plus 7-8 fresh 

leaves for garnish
6-7 small vine-ripened tomatoes
2 small peaches, halved and stone removed
1 cup red and yellow cherry tomatoes
4 slices of good-quality sourdough bread
100 g feta, crumbled

TO SERVE 
warm or at room temperature

Serves 2 for lunch or 4 as an appetiser

TAHI HONEY

Sourdough Crostini  
with sweet & sour blistered tomatoes, feta, grilled peaches & honeyed herbs 

These rustic toasts are perfect for 
brunch or a light lunch. Add ribbons 
of salty prosciutto or pancetta for 
an additional meaty touch. Make 
small individual bite-sized versions 
for summertime canapés using 
sourdough baguette rounds. 

METHOD 

In a small saucepan over low heat, 
warm 1 teaspoon of the honey and 
add the mustard, 2 tablespoons 
vinegar, olive oil and the chopped 
herbs. Stir to combine, take off heat 
and allow to sit to infuse. Lightly 
oil the vine-ripened tomatoes and 
over medium to low heat grill them  
as well as the peach wedges until 
softened and grill marked. Remove 
and set aside. Add a little olive 
oil to a small non-stick pan over 
medium heat and sauté the cherry 
tomatoes by gently shaking them 

until they begin to blister. Pour in 
the remaining vinegar, a generous 
teaspoon of honey and shake the 
pan to coat the tomatoes and cook 
until sauce is reduced. Add the 
grilled peaches to the pan and stir to 
coat and caramelise. Remove from 
heat, season with salt and pepper, 
and set aside.

Toast or grill the bread slices. 
Crumble the feta over the warm 
tomato mixture and pour the 
honeyed herb dressing over the 
top. Gently stir to combine. Pile 
this mixture onto the sourdough 
toasts and arrange the vine-ripened 
tomatoes and whole basil leaves 
amongst it, as well as the prosciutto 
or pancetta if using. 

Season with salt and pepper. Serve 
warm or at room temperature.
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