
Ombra™ Caprese Platter



Directions:
1. 	 Slice up the tomatoes and mozzarella cheese into ½ inch slices.
2. 	 Arrange slices in rows on a platter alternating ingredients from 
	 tomato, basil, then cheese.
3. 	 Pour ½ cup of balsamic vinegar into a sauce pan on low and stir 		
	 frequently until it thickens like maple syrup. Remove from heat 
	 and set aside.
4. 	 Drizzle the balsamic vinegar over the platter then sprinkle with 		
	 chopped almonds.

Cooking Tips:
Substitute the almonds for any topping of your choice!  

There are so many caprese salad recipes you can find, but what makes this one 
different? Our Ombra™ brown tomatoes adds a flavor punch that is like no 

other caprese mix you will make! 

Ingredients:
1 	 package Ombra™ brown tomatoes
	 Fresh mozzarella cheese
1 	 package fresh basil 
½ 	cup Balsamic vinegar
¾ 	cup chopped almonds 

Nutrition Facts:
Serving Size: 1, Servings Per Recipe: 1, Amount Per Serving: Calories 1036, Total Fat 40.7g (52% Daily Value), Saturated Fat 5.7g (29% Daily Value), Cholesterol 15mg (5% Daily Value), 
Sodium 390mg (17% Daily Value), Potassium 7857mg (167% Daily Value), Carbohydrate 145.1g (53% Daily Value), Dietary Fiber 30.3g (108% Daily Value), Sugars 67.3g, Protein 44.5g

Yield: 1 plater      Prep Time: 10 minutes       Total Time: 15 minutes

For more recipes please visit DELFRESCOPURE.COM


