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Caprese Skewers

recipe by Natalie Janett

INGREDIENTS
- cherry tomatoes - sea salt
- mozzarella cheese pearls - pepper
- basil - pesto
- olive oil - miniature skewers

- balsamic vinegar

INSTRUCTIONS

1. Rinse off cherry tomatoes, pat dry, and aside. Pat mozzarella pearls dry.

2. Grab a mini skewer and slide on a mozzarella pearl.

3. Pluck a basil leaf from basil plant, fold the leaf, and slide onto skewer.

4. Slide a tomato onto the end of the skewer.

5. Place skewers on serving platter. Drizzle olive oil and balsamic vinegar over the
middle of skewers (not too much!).

6. Sprinkle sea salt and pepper on top.

7. Garnish with a spoonful of pesto in the center of the platter and add a cluster of
basil leaves on either side of dish.



