
recipes

• 3 Tbsp. extra virgin olive oil
• 2 cloves garlic, minced
• 2 hamburger buns
• 1 Tasti-Lee tomato, thickly sliced
• 4 oz. mozzarella, cubed

• 16-20 fresh basil leaves
• 2 Tbsp. balsamic vinegar
• Sea salt
• Black pepper, freshly ground

1. Preheat oven to 400°F.

2. Mix 1 Tbsp. olive oil & garlic together in a bowl. Brush onto faces of the buns.

3. Place buns on baking sheet, oil side up. Cook until slightly toasted, 3-5 minutes.

4. Remove buns from oven & add 8 to 10 basil leaves onto bottom bun. 

5. Top with a fat slice of Tasti-Lee tomato & sprinkle with salt & pepper.

6. Top each tomato with equal amounts of mozzarella. Drizzle with 1 Tbsp. of olive oil.

7. Cover with top bun & serve. 

Tasti Capreser

Serving Size: 2

Ingredients for 2 servings

Optional: May also be served as an open-faced burger as pictured.

Directions for 1 serving


