
Grilled Peaches with Cinnamon and Maple Syrup 
 
Super quick, super easy and super yummy!! 
 
Ingredients: 

 4 large peaches 
 1 teaspoon oil 
 1 Tablespoon Pure Maple Syrup.  Feel free to use Vanilla Infused or Cinnamon Infused 

maple syrup 
 1 Tablespoon Cinnamon Maple Sprinkle  

 
Directions: 

1. Preheat grill to medium-high heat 
2. Cut through the peaches until you hit the stone all the way around, twist and separate.  

Pull the pit out. 
3. Brush with oil and place cut side down on the grill and leave for about 5-8 minutes until 

there are nice grill marks. 
4. Flip the peaches over and drizzle just a bit of maple syrup on each one and sprinkle the 

cinnamon maple sprinkle. 
5. Cook about 5 minutes, then plate up.  Serve with whipped cream or ice cream and maple 

a biscotti or pound cake. 
 


