
Serves 4
Caprese Salad

2 cups cherry tomatoes halved
1/2 teaspoon of granulated sugar (optional, but it 
adds a sweetness if tomatoes aren’t perfectly ripe)
1 1/2 cups fresh mozzarella pearls or cheese cut in 
small cubes (Cervasi brand recommended)
juice from one fresh lemon
1/4 cup extra-virgin olive oil (Cervasi Brand recom-
mended)
1/2 teaspoon kosher salt
1/4 teaspoon pepper
6 large basil leaves chopped

•  Store whole tomatoes on the countertop.  If refrigerated they 
quickly lose their flavor and texture.
•  Try adding other vegetables for a variation.  (zucchini and 
cucumber are great in this salad)
•  Use cherry tomatoes year around for this salad, but when beauti-
ful homegrown are in season, use them instead.  Just chop them into 
large dice.
•  Serve this salad with grilled chicken or fish.

In a medium bowl combine olive oil, lemon juice, salt & 
pepper and sugar if using. Whisk well with a fork.

Add cherry tomatoes halves and mozzarella to the bowl with 
the olive oil mixture.  Sprinkle with chopped basil.

Adjust with more salt & pepper to taste.
Serve immediately, or it will last in the refrigerator (covered) 
for a day or so.

Variation: Caprese Pasta Salad  Serves 4-6

1/2 pound of spaghetti or a short pasta like penne or 
fusilli. (Cervasi brand recommended)
Olive oil for drizzling
3/4 cup Parmigiano-Reggiano finally grated. (Cervasi 
brand recommend)
1 Caprese Salad recipe (above)

Place a large pot of salted water over high heat; bring to a 
rolling boil. Add pasta and cook until al dente, about 7 to 8 
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minutes. 

When the pasta has finished cooking, drain it at once and 
quickly rinse it under cold water until cool.  

Place cooled pasta in a large mixing bowl. Add the Caprese 
salad above. Toss to combine. Drizzle with extra virgin olive 
oil, Parmesan cheese and season with additional salt and 
pepper to taste. 

Serve at once, or chill until needed.
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