
Caprese  

• 1-1/2 cups fresh mozzarella cheese 

• 1/4 cup Migliore Traditional Balsamic Vinegar 

• 2 large tomatoes 

• 2 cups large basil leaves 

• 1/2 red onion, finely diced 

• 1/4 cup Migliore Extra Virgin Olive Oil (Any choice) 

• 1 tablespoon dried oregano, crushed 

• 1/4 teaspoon ground black pepper 

Cut mozzarella into 1/4″ slices, spread out in a bowl, and douse with balsamic. Set aside. 
Slice the tomatoes into 1/4″ thick slices. Arrange on plates. Take a slice of mozzarella and 
rub both sides into the vinegar. Place on top of a tomato slice. Repeat with remaining 
cheese. Remove the basil stems, then arrange the basil over the tomato-cheese piles. If 
you like, you can chop or slice the basil first. 

 


