OUFEXTENSION

INSTITUTE OF AGRICULTURE

THE UNIVERSITY OF TENNESSEE

Seasonal

Eating Cantaloupe Caprese Salad

3 tablespoons olive oil

1 1/2 tablespoons honey

1 tablespoon white balsamic vinegar (or brown)

1 cantaloupe, seeded and balled or cubed

8 ounces pearl sized fresh mozzarella cheese balls, or cubed larger ball
1/4 cup fresh basil, thinly sliced

kosher salt and pepper, to taste

In a large bowl, whisk together the oil, honey and vinegar. Add the cantaloupe and toss to coat.
Let marinate for an hour (or more in the refrigerator). Add the cheese and basil just before

serving and season with salt and pepper.
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