
“Caprese” Mozzarella 
& Tomato Salad

Ingredients 

Beef Tomato 
Buffalo Mozzarella 
Extra Virgin Olive Oil  
Fresh Basil Leaves for Garnish 
Original Italian Herb Salt 

Method 

Slice the Beef Tomato and arrange on a pretty plate. 
Slice up the Buffalo Mozzarella to what ever size you desire 
Add a tsp of Original Italian Herb Salt to 3 tbs of good quality Virgin Olive Oil and 
leave it to melt into and flavour the oil.  When ready pour over the Tomato and 
Mozzarella and garnish with fresh basil.   

Keep chilled in the fridge for a refreshing dish when the sun is shining (or not!) 

Good with warm crusty bread which you can dip into the flavoured oil and tomato 
juices!!!!   Mmmmmmmmmmm!!  

SO QUICK AND EASY!! Just Click on the link to buy Original Italian 

Works perfectly as a side dish with Pesto Pasta or with a Bar-B-Q!!

Now!  Please tell us on the Social networks on our site what you think or if you 
if did something different!  We would love to hear from you!!

Always a firm favourite and so simple  
All your favourite herbs mixed and ready to go!
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