Caprese Salad

This simple fresh salad from Italy makes a lovely
appetizer or side dish.

Serves 4
1 tbsp red wine vinegar
1 tbsp balsamic vinegar
1tsp sea salt
1/2 tsp granulated sugar
1/2 tsp freshly ground black pepper
1/2 cup extra virgin olive oll
4 Roma (plum) tomatoes, sliced
12 ozs mozzarella, sliced
1/2 cup loosely packed fresh basil, chiffonade
to taste salt and pepper

1. In a bowl, whisk together red wine and balsamic vinegars, salt, sugar and
pepper. Whisk in oil.

2. Divide sliced tomatoes and mozzarella evenly onto plates. Drizzle dressing on
top. Sprinkle with basil and serve.
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