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ingredients

Roasted Tomatoes 

6 plum tomatoes, halved and 

seeded 

1 tbsp olive oil 

2 tsp balsamic vinegar 

¼ tsp kosher salt 

¼ tsp freshly ground black 

pepper 

Caprese Salad 

6 large vine-ripened tomatoes, 

each cut into 3 slices 

3 fresh buffalo mozzarella 

rounds, each cut into 4 slices 

¼ cup fresh basil, cut into long 

thin strips 

6 tbsp olive oil 

6 tsp good quality balsamic 

vinegar 

¾ tsp kosher salt 

¾ tsp freshly ground black 

pepper 
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directions

1. Preheat oven to 275°F. Line a baking sheet with aluminum foil and 

coat with non-stick cooking spray.

2. For the roasted tomatoes, lay cut side up on prepared baking 

sheet. Drizzle evenly with olive oil and balsamic vinegar. Sprinkle with 

salt and pepper. Place in oven and let them slow roast for 2 hours. 

Allow to cool before stacking in Caprese salad. These can be made 

ahead and refrigerated in a sealed container for up to 1 week. 

 

3. To assemble the salad, arrange 1 fresh tomato slice on a serving 

platter. Top with a slice of mozzarella followed by 1 roasted tomato, 1 

tsp basil, another fresh tomato slice, mozzarella, roasted tomato, 

basil and the final fresh tomato slice. Drizzle with 1 tbsp olive oil and 

1 tsp balsamic vinegar. Sprinkle with 1/8 tsp salt and 1/8 tsp 

pepper. Repeat with remaining tomatoes. Serve immediately.

“You may have the universe if I may have

Italy.”
—  G I U S E P P E  V E R D I
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terrific 2 
tomato 
caprese 
salad
This amazing Two Tomato Caprese Salad is 

going to help you can save the airfare. Forget 

flying across the ocean to ogle leaning towers 

and wave Italy's green, white and red flag. We've 

got a sky-high stack of oven-roasted tomatoes, 

plum tomatoes, fresh basil and marvellous 

mozzarella that'll satisfy your need for a "primo 

insalata grande." Si. Great salad.

SERVES: 6
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