
INSALATA CAPRESE

Sign up to our Foodclub on medifoods.co.nz for more recipes and special offers!  

1. It should be made with vine ripened tomatoes that are red, juicy and 

flavourful but not overly soft, and preferably unrefrigerated.

2. The next ingredient should be truly fragrant, a flavourful young basil: 

green basil grown in the heat and sun.

3. The next essential ingredient is mozzarella di bufala, a specialty of the 

Naples region but good fresh cow’s milk mozzarella (called fior di latte) does 

just as well. Finally you need genuine extra virgin olive oil.

4. Slice the mozzarella into discs of moderate thickness and alternate them 

on a platter (or on individual plates if you are a doing individual portions) 

with sliced discs of the ripe tomatoes, overlapping for effect.

5. Tear a good bunch of fresh, fragrant basil leaves and sprinkle over the 

slices or overlap with the cheese and tomatoes. Add salt and freshly ground 

pepper to taste. Just before serving, drizzle on some extra virgin olive oil 

 

Buon Appetito!  

• 	 Bu f fa lo  Mozza re l l a  cheese

• 	 Sea  sa l t

• 	 F resh l y  g round  b lack  pepper

• 	 Ex t ra  v i rg in  o l i ve  o i l

• 	 Bas i l  l eaves

• 	 V ine - r ipened  tomatoes ,  

no t  too  r ipe

INGREDIENTS

METHOD

INSALATA CAPRESE
SALAD

S e r v e s  4
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